\ 


THT 


AND 


Country Brewer's Ass ISTAN T. 


Engliſh Vintner s In STRUCTOR, 


In 


TWO PARTS. 


PART the FIRST treating 


1. The choice of 
Water, 


2. Grinding the | 


Malt, 
. Uſe and Na- 
ture of theHops, 


PART 


4. Inſtructions for | 


private Families, 


5. Brewing good 


Small-beer. 


6. General Inftruc- 


tions for brewing, 
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CHAPTER I 
Of the choice of WATER ix brewing. 


AT ER being the prin- 
cipal ingredient uſed in 
brewing, it is incumbent 
| on every brewer to en- 
quire into, and to be thoroughly acquain- 
ted with, the nature and quality of the 
Water he brews with. 
 RaAiN-WATER is of a very ſimple, 
pure, and ſoft nature, and is juſtly ac- 
counted the beſt diluter of any, more 
eſpecially if taken quite free from dirt, 
and when it is not received from the 


3 roofs 


tary and agreeable; but for beers, de- 


8 = 
e r De 
HT Ce — 4 — <2 ae A 

— — 8 Co , 


2 The COUNTRY-BREWER'S Afiſtant. 


roofs of houſes, as it muſt participate of 
the ſalt of the mortar which cements the 
tiling. For brewing of ales that are not 
to be kept a long time, it is very ſalu- 


ſigned for Keeping in caſks, it does not 


do ſo well, as it Putrefies t he ſooneſt of 


any water. 

Sekixc-wWaT ERS in general partake of 
and are affected by the mineral through 
which they paſs, and are in conſequence 
dangerous or ſalubrious accordingly. 
Spring-water that Jathers well with loap, 
or that percolates thro chalk, or a grey 
fire-ſtone, is eſteemed the moſt whol- 
ſome for uſe. 

R1ivER-WATER is leſs infected with 
faline, metallic, or petrefying particles 
of the earth than any other; it is more 
expoſed to the ſun's heat and the power 
of the air, which rectifies it; and the 
mixing of the rain with it ſoftens it; 
and when it can be had clear and tranſ- 
parent in a dry ſeaſon, it is certainly the 
belt water; and experience has proved, 

that 


agrecable of any. 
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that it makes ſtronger Beverage with the 
ſame quantity of malt than wy well- 


waters. 
STANDING-WATER, This includes 


ponds, and all pieces of water formed 
by the rain, which are ſtagnated for want 


of a flux and reflux, and are miſchievous 
or ſalutary as they happen; when they are 
not incumbered with too great a number 
of fiſh, undiſturbed from the tread of 


_ cattle, and lie in an open pure alr, 
where the heat of the ſun is not exchuded 
by overſhading trees, Walls, &c. it 18 
then indiſputably as good as river or 


rain waters. But on the contrary, when 


it is diſturbed by cattle, full of fiſn, and 
| bes in a confined air, where the fun has 


not a free acceſs, it is then unfit for uſe, 
quite unwholſome, and the moſt dif- 
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CHAP. I. 
Of grinding MaLT. 


ON the malt being properly and care- 
[| fully ground, chiefly depends the 
3 goodneſs of all beers and ales; when it 
| * zs ground too fine, its flour mixes eaſier 
and more freely with the water, and 
cCauſcs the wort to be improperly thick: 
to avoid this inconveniency, I would ad- 
viſe, and repeated experience has taught 
me the good effects of it, to have the 
MW malt juſt broke in the mill; by fo doing 
IE its ſpirit 15 extracted more gradually, and 
1 incorporates ſo effectually with the water, 
that a ſtout, ſtrong-bodied beer, an ex- 
traordinary good ale, and an extreme 
good ſmall- beer, may be produced from 


1 * 
N 


if one brewing, and the wort continues to 
'F run off tranſparent to the laſt. 
| | BRowx-MALT ground ten days or a 


fortnight before it is uſed, and kept in 
a ary, warm, place, becomes mellower, 
; und 
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and loſes its fiery nature ; it imbibes the 
water, tinctures it more freely, gives the 

drink a ſmoother and finer flavour, and 

| makes a greater quantity, and ſtronger 
beverage, than when the malt is made 

uſe of immediately from the mill. 

PaLt-MalTs being dried leiſurely, 

which gives them a ſoftneſs, from the 
length of time they are taken from the 
kiln to the tune they are brewed, may 

be made uſe of at the end of a week, 

| (that is from the day it is ground to the 
day it is brewed.) 

Tax beſt method of grinding malt is 

between ſtones, by the horſe-mill; theſe 

bruiſe and break the ſubſtance of the 
corn, whereas the iron mills only cut it 
in two: the malt thus broke by the 
ſtones more readily emits its virtue, 
which the cut malt cannot do ſo ealily, 
being more confined within its * hull. 

This has been for a long ſucceſſion of 

years my way of grinding, and I have 

always found that the male prepared in 
this manner excelled the corn which was 

B -z-:::-*: ground 
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6 The CouxrRY-BREwIR'S Afiſtant. 

ground in the iron mills, in every re- 
ſpect; the preparation 1s performed with 
equal facility, and the produce of the 


malt conſiderably greater in quantity, 


and better 1 in quality. 
CHAP. II 


The uſe and nature of the Hop. 


HE flavour of hops is a fine grate- 
ful bitter; and by their active rigid 


particles, the viſcid parts of the malt 
are divided; they make the digeſtion of 


the drink eaſy, and prevent its turning. 
ropy and ſour , they are not only of in- 


| finite uſe in boiled, but alſo in all raw 


worts; they preſerve the wort found until 
it is put into the copper, and afterwards, 
in the tun while the liquor is working. 
To the frequent uſe of the carthy 
part of the hop, we may with juſtice 
attribute the harſh, unpleaſant taſte, and 
diſagreeable flavour with which many 
beers and ales are tainted ; the beverage 
is 


The CounTry-Barwer's Aiftont. 7 
is abſolutely ſpoiled by having the hops 


ſo long boiled in it; for be the malt ever 


ſo good, if the hops are boiled too long in 
it, "their bitterneſs will conſequently be 
predominant, ſo as to cauſe a very bad 
taſte; the liquor is both diſagreeable 
and unwholſome to the ſtomach, and 
when boiled to exceſs they in general 
cauſe reachings, hurt a weak conſtitu- 
tion very much, and, in ſhort, give 
birth ro many chronical diforders which 
are not without ſome difficulty after- 
Wards expelled. I therefore, to prevent 
the ill effects bedr mentioned, ſtrenu- 
ouſly adviſe the boiling two parcels of 
freſh hops in each copper of wort, nay 
three in beer intended for keeping, the 
taſte will be good, health of body pre- 
ſerved, and the beer continue in a found, 
wholeſome condition: to do it more 
pertectly, have a bag made of itrong 
cloth; boil your hops in it juſt half an 
hour; then take it out, and put in the 
ſame quantity of freſh hops, inclos'd in 
A bag; ; boil them for the ſame time as 
5 the 
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8 The CounTRY-BREWER's Aſſiſtant. 
the firſt, by ſo doing you boil both wort 


and hops their due time; you have no 


occaſion to make ule of a ſieve to ſtrain 
them, and you prevent the ſeeds of the 
hops from mixing with the liquor. 
Another good conveniency accompanies 
it, you may boil the ſame bags after- 
wards in your ſmall-beer, till you think 
they have boiled ſufficiently, without its 
being attended with any more trouble 


than the former; but obſerve, the bags 


which contain your hops muſt be ſome- 
what larger than what holds the con- 


tents; if not, the hops will not have 
room enough to boil, and you will there- 


by lo a great part of their goodneſs. I 
own here is an additional expence incur- 
red, by the conſumption of a larger 


quantity of hops than are uſually made 
uſe of ; but then how greatly will they 
repay the expence to the brewer, by his 


having wholeſome, fine palated, purs 
liquor; and the hops, if bought at a 
cheap ſeaſon, and at the beſt hand, will 
not amount to much. 


TERRE 
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Taz ſmall-beer would allo be conſi- 
derably improved if treated in the ſame ' 
manner, and ſupplied with freſh hops as 
above. It is a matter of amazement to 
me, that the making of good, hale, 
ſmall- beer is fo little attended to, when I 
conſider how univerſally it is made ule 
of. This general table-drink is almoſt 
always ſpoiled by the brewers, who are 
ſuch miſerable œconomiſts as not to pay 
any regard to the badneſs of their beer, 
ſo its brewing comes cheap, and they 
receive the uſual profits, which they are 
ſure to do from the prodigious number 
of people who have neither opportunity, 
nor conveniency (and the greateſt part 

not ability) to brew this neceſſary liquor 
| themſelves, and are thereby neceſſitated 
to purchaſe their DPS MEE 
naſty beer. 
Warn the pure ſpirit of the hops is 
nghtly obtained, and properly incorpo- 
rated with the beer or ale, they admini- 
iter a fine medicinal, balſamic, penetrate- 
ng quality to the human body, and are 


Bs a 


— 1 * 1 92 — CR * 
e 4 2. 5 — 
— 2 Sos 3 7 "ES 2 


—— ——- — 
: 8 — | 


— 


> eo ——— —. ns 


„„ amp eget ooo r 122 — 


i 


10 The CovxTry-Brrewen's Aſſiſtant. 


a powerful and efficacious purgative by 
urine, conſequently a good remedy 
againſt breeding the one they are a 
great ſtrengthener to the ſtomach, and a 


preventative to many chronical diforders, 


by their aromatic bitter quality; good in 


all obſtructions of the viſcera, and in 


particular of the liver and kidneys; 


is theſe peculiar noble properties that 
give the ales and beers, where they are 


incorporated properly, that fine flavour, 
ſmooth guſt, and pleaſant taſte to the 


palate, which after the drink attains a 
ſufficient age, every drinker of malt li- 


quids enjoys. 

Hops, when imprudently aſe, make 
the drink of a harſh, aſtringent, nature; 
by boiling them too long, and thereby 


extracting their earthy, heterogeneous, 


and deſtructive particles, you deſtroy 
intirely their fine, ſpirituous virtues, and 
cleanſing properties; for the hop, be- 
ſides its fine, volatile, ſpirituous part, 


which is immediately extracted by a 
gentle, warm, infuſion, and is a moſt 


wholſome, 


4 
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wholſome, agreeable bitter, has likewiſe 


a groſs, terrene, and faline part, which 
it fully communicates to the liquor, by 
long coction, or ſteeping; and is a hot, 
acrid, unwholſome, and very duagree- 
able bitter, extremely prejudicial to tle 
human body, in breeding the ſtone and 
other diſeaſes ; and from hence proceeds 
the harſh, rough, unpleaſant and bitter 


taſte that all drinks (eſnecially the ſcaler 
forts) have, in which the hops have been 


boiled, according to the general bad 


| cuſtom, two or more hours. 


HA P. IV. 


Inſtructions how to brew for PRIVATE 
FAMILIES. 


T0 brew five buſhels of malt in a 


copper that holds thirty-ſix gallons 


of water, put that quantity; on this 


water put half a peck of malt, when 


it is warm, which will forward it by 
keeping in the ſteam ; when it begins 


0 
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to boil, if the water is foul, ſcum off 
the malt; or elſe put both the water and 
that into the maſh vat; where you muſt 
let it ſtay till the ſteam 1s near ſpent, and 
you can ſee your face in it, which in cold 
weather will be in about a quarter of an 
hour or twenty minutes; then let all but 
half a buſhel of the malt run leiſurely 
into it, ſtitring all the while with a pad- 
dle; and when the malt is all mixed 
with the water, it is enough : after the 
firſt ſtirring of the malt is done, then 
put in the reſerved half buſhel of malt 
to the four buſhels and an half which 
were put into the tub at firſt, which 
you muſt ſpread all over it; cover the 
tub with cloths to keep in the ſpirit of 
the malt, and let it ſtand for two or three 
hours; at the expiration of which put 
over now and then a bowl] of the boiling 
water in the copper, and continue to do 
fo, until as much is run off as will 
nigh fill the copper: then in a canvas 
or other ſtrong cloth bag, put in half 
a pound. of hops, and boil them half an 
hour; 
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hour; when they muſt be taken out, 
and as many freſh ones put in as are 
judged ſufficient to boil half an hour 
more, if for ale; but if for keeping beer, 
half a pound of freſh ones ſhould be 
put in every half hour, and let boil an 
hour and a half briſkly. Note, while 
the firſt copper of wort is boiling, there 
ſhould be ſcalding water put leiſurely 
over the goods, bowl after bowl, and 
run off; ſo that after the firſt is out, 

the copper may be again immediately 
filled, and let boil an "hour, with near 

the ſame quantity of freſh hops, and 


in the ſame manner as thoſe in the firſt 


copper of wort were; the reſt for ſmall- 
beer, may be all cold water put over the 
grains at once or twice, and each copper- 
ful boiled an hour, with the hops that 
have been boiled before; but I would 


recommend treſh hops, as directed be- 
fore. 


Five buſhels of malt, will make a 
hogſhead of extreme good ale, with the 
two firſt coppers of wort; and a hogs- 
head 
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head of ſmall-beer, with the other two 
coppers ; be particularly careful to have 
each copper of wort ſtrained through a 
ſieve, and let cool in four or five tubs 
to prevent its foxing ; for ſtrong, keep- 
ing beer, the firſt copper of wort may 
be wholly preſerved for that uſe, and all 
the reſt kept for ſmall-beer ; or when 


the firſt copper of wort 1s deſigned for 


ſtrong beer, the remaining good wort 
may be helped with an addition of freſh 
malt, putting water at firſt leiſurely over 
it, with the bowl, lukewarm; and di- 


rectly afterwards boiling water, which 


will produce a copper of exceeding 
good ale, and the remains make a pa- 


lateable, wholſome, ſmall- beer. Some 
people to mellow their beer, take one, 


or more live cinders, over which they 
throw ſome ſalt, which overcomes the 


ſulphurous quality of the coal, and im- 


mediately put them into the freſh malt, 
where it lies until all the water is laded 
over, and the brewing done ; others that 
make uſe of wood fuel, will quench one 

rf | | or 
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or more ends of the brands of aſh, in 
the copper of wort; but obſerve, that 
to do this with ſtrong- ſcented wood, ſuch 
as fir, or oak, rather prejudices the drink 
than benefits it. 


An excellent method of brewing a good 


 borrel of ale, from four buſhels of malt, 


with ou a copper, maſb tub, and cooler. 


In a maſh-tub that contains about two 


| barrels, fix a braſs cock, whoſe bore js 


three quarters of an inch, in a tapwhips, 


or by the plug and baſket, the firſt is 
certainly the better method of the two, 
_ eſpecially if there be no falſe bottom; 
have good and ſoft water for your brown 
or amber malt, and cover your quantity 
of water with four or five handfuls of 


malt or bran, if the water is thoroughly 
clear; but if muddy, put as much ſalt, 


and nothing elſe, as will lay on a crown 


piece, into a copper of liquor that holds 
one barrel or better, and as the ſcum 


riſes lave it off, before it boils in; then 


after it has had a wallop or two, put two 
N 


— 8 
ahh = 7 = = a — 
A 2 8 "HIT RC —— 
- 2 2 — 22 — — 
—— — ——— — — Das mae — 
- 0 bs — 5 8 


4 
w — — a — — 
— — — — — _ 
OY <b> =_ > — 
pps — —⏑ 

. : * = 
" 
we the ee ES. 


* 


— I 
* Ds - = — 
2 8 * te 


— — 
. —_ 4 RV a 
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fl pailfuls into the maſh-tub, and replace 


them in the copper with as many of cold 


Water, and boil all again; then lade all 
the hot water into the maſh-tub; and 
when it is quite tranſparent, mix the 
malt leiſurely, a ſmall quantity at a time, 
then maſh, and let all continue two 


hours covered with cloths cloſely; at 
the end of which, gradually, and faſter 
by degrees, draw off ſome of the liquor 
on ſome of the hops, to ſecure it during 


the time it is ſtanding and draining off; 
have another copper boiling to clean 
your veſſels, and what is uſed this way, 
muſt be made up by adding more cold 
water, which boil again, of which two 
pailfuls are to be laded on the goods as 
the firſt wort runs off; thus you will 


have near a barrel of firſt wort come off, 


in which boil half a pound of hops, till 
it breaks firſt into very ſmall particles, 


and then into larger ones; and as ſoon 
as the firſt wort runs off the maſh-tub, 


put the ſecond copper of boiling water 


over the goods and maſh; let it ſtand one 
5 hour, 
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hour, and begin to diſcharge it; while 


this is ſtanding and running off, the firſt 


wort muſt be boiled and put into cool- 
ers, and a third copper of only heated 
water thrown over the grains; as ſoon 
as the ſecond wort is drawn off, then 
maſh, and let it ſtand one hour, and 
then run off; then boil your ſecond wort 
with half a pound of freſh hops, till it 
breaks into ſmall particles; and imme- 
diately after boil your third copper, with 
four ounces of freſh hops, for an hour, 
for this Jaſt wort will be too ſmall to 
| ſhew its time by breaking. By follow- 
ing theſe directions you will have an ex- 


cellent barrel of ale, and a hogſhead of : 


Pars ſmall- beer. 


Another good method of brewing 
; ale or beer. 


In your copper put half a hogſhead of 
water covered with bran; when ſcalding 
hot put one third part into the maſhing- 
tub, and let it ſtand until you can ſee. 
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your face in the liquor : then put in two 
buſhels of malt, ſtir the malt and water 
well together, in the mean time let the 
zeſt of the water boil in the copper; 
then put out the fire, that the heat of the 
liquor may be allayed; then put the 
other part of it into the maſh-tub, and 
ſtir it well again; put in alſo a ſhovel or 
two of hot coals, which will rid the malt 
of any diſagreeable taint, and let it ſtand 
two hours; in the interim heat halt a 
hogſhead more of liquor; and when 
your firſt wort is drawn off, put part of 
1t on the grains, and ſtir in a buſhel and 
a half of freſh malt, and put in the reſt 
of the liquor, ſtirring it as before; then 
lade your firſt wort into the copper, and 
make it ſcalding hot; then put part of 
it into a ſecond maihing-tub, and when 
the ſteam is gone, ſtir in it another buſhel 
and an half of freſh malt; then put in 
the reſt of the wort, and ſtir it well, and 
let it ſtand two hours; in the mean time, 
heat another half hogſhead of water, 
and when what was put into the firſt 
maſhing- 
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The CoUuNTRY-BREWER's Afiſtant. 19 
maſhing-tub has ſtood two hours, drain 
it off; likewiſe the wort in the ſecond 


maſhing-tub, and put them into the 


firſt; then pour the liquor out of the 


copper into it, letting it ſtand an hour 
and a half, and have heated another half 


hogſhead of water, and lade it on the 


grains, and let it ſtand as before; boil. 
the firſt wort for an hour and a half, 


with a pound of hops for beer : and the 


ſecond wort for ale, with ſix ounces of 
hops, better than an hour; then for table 
beer, boil the hops of both worts in the 


other liquor. 


Howto F Wheat Malt. 
In a copper that holds thirty-ſix gal- 


lons, put that quantity of good water, 


heat it as quick as you can under the 
cover of a peck of the hully part of the 


malt, or bran, which expedites its heat- 


ing, and renders the liquor tranſparent; 


when it is ready to boil or juſt broke, 
Pour it into the maſh tub, there let it 


continue until the vigour 15 ſpent, 10 
that 
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you may perceive your face in it; 
then immediately put five buſhels of 
malt into the tub by degrees, ſtirring _ 
it with an oar juſt to keep it from balling 
and no more. When this 1s performed 
ſpread another buſhel of malt all over 
the reſt, and let it remain ſo three hours, 
then turn the cock about half way, and 
receive three or four hand-bowls full of 
the thick part, and return it over the 
malt, and ſo continue doing until it 
runs perfectly fine; as on this chieffy 
depends the clearneſs of the beer when 
in the barrel, you muſt ſpend it off in 
a ſender ſtraw-like ſtream, and let it 
run into the tub on four or five hand- 
fuls of hops, and when you have thus 
run off four or five gallons, put three or 
four bowls or gallons of boiling water 
on the malt, and as much cold water 
into the copper to ſupply their place, 
which will be hot enough by the time 
1 laſt are diſcharged; and ſo continue 
ading every hot, and filling the copper 
with as much cold water, until the cop- 
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per- ful of the firſt wort is run off, 
which muſt be ſet by, for ſome time, in 
a large clean tub, with a few more hops, 
to preſerve it ſound; then proceed, and 


put another copper: full of ſcalding water 


on the goods, by two or three hand-bowls 
at a time, free of cold water, till all is 


expended; when done pour the ſecond 
wort into the copper by itſelf, and boil 


it quick for half an hour; then throw 


in a pound of looſe hops, and boil it 


another half hour, by which time the 


wort will be broke enough; but to be 


poſitive of this, as it is a moſt material 


point, as ſoon as the wort begins to boil, 


put in a pound of hops divided equally 
in two canvas bags, and boil them in it 
half an hour, as faſt as can be, when 
you muſt take them out, and continue 
to keep the wort boiling until the par- 


ticles, which are extremely ſmall at firft, 
become large and ragged, when it is 
boiled ſufficiently, and muſt be imme- 


diately put into the cooling-backs o 


tubs, Directly after the ſecond wort is 


taken 


bes. 
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taken out of the copper, clap in the 
firſt: and boil it exactly in the ſame 
manner, and with the ſame quantity of 
freſh hops, as you did the other, firſt 


taking out the looſe hops which you 


threw in it to preſerve its ſoundneſs whilſt 
itwas in the tub; and when the particles 


grow rag ged (as 1 obſerved before) 12 


it likewiſe i in the coolers. 

By purſuing this method, both hops 
and liquor receive their proper boiling : 
you extract their fine wholſome ſpiritu- 
ous parts, and your beer is entirely free 
from their groſs and phlegmatic quali- 
ties. 


How to brew an hogshead and half of 


pale ale from twelve buſhels of Freſo malt. 


Fill your copper, that holds a hogs- 
head and a firxin, full of pure ſpring 


water; heat it until it is ready to boil, 


but don't let it boil; then pour it into 


your maſh tub, and very leiſurely throw 
ten buſhels of malt on the ſame, keep- 


mg 


"x6 
x 
of 


way as you boiled your former wort, 
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ing it ſtirred all the time by an aſſiſt- 


ing hand; when it is ſufficiently ſtirred, 


cap it with another buſhel, and let it 
ſtand until you get another copper of 
boiling water; twenty-four gallons of 


which put into your tun, and maſh all 


up, and cover it with the laſt and twelfth 


buſhel; then add eighteen gallons of 


cold water to the thirty- nine gallons of 


of hot which remains in the copper 


and get 1t in a boiling heat againſt all 


the firſt wort comes off, Which, after it 


ſtands two hours, ſpend away, and boil 
it with two pounds of hops, firſt nicely 


rubbed in a canvas cloth; let it boil half 
an hour, at the end of which take them 


out, but continue the boiling 'till the 


wort breaks enough, then directly empty 


it into coolers, your quantity of wort 


will then be about forty-two gallons ; by 


this time your ſecond wort is ready to 
be put into the copper, this boil away 
with two pounds of freſh hops encloſed 
in your canvas bag, exactly the ſame 


and 
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and then receive off forty-nine gallons ; 
both theſe quantities put together will 
produce about an hogſhead and an half 
of fine ale; then for your ſmall-beer, 
- maſh up with thirty-ſix gallons of cold 
water, letting it ſtand three quarters of 
an hour, and then boil it with all your 
ſtrong drink hops, for an hour and an 
halt, and you will have better than 
twenty-ſeven gallons of very good ſmall- 
er. <=; 1 


To brew Dorcheſter beer. 
Let your quantity of water that has 
boiled, ſtand *till you can fee your face 
in it; then throw in your malt gradu- 
ally, and ſtir it well, and afterwards let 
it ſtand two hours; then leak on your 
quantity, boiling the hops and wort 
thirty minutes, and cool as ſoon as poſ- 
ſibly you can, and ſtir it ſo carefully that 
the bottom may not mingle ; then put it 
In your-guile-tun until its head gathers, 
which you muſt ſcum off; then put in 
the yeaſt, and*till the head falls work it: 

den 
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then tun it, keeping the caſk filled up 
as long as it works. 


An approved receipt for brecoing 
October ale. 


Pur your firſt copper-full of boiling 
water (which ſhould be twenty- four 
gallons) into the maſh-tub ; there let it 
remain until it is tranſparent ; then run 
three buſhels of melt leiſurely into it, 


ſtirring it all the time to prevent the 
malt's growing bally ; then put one bu- 
| ſhel of dry malt at the top, to keep in 


the ſteam, and let it ſtand thus covered 
two hours; then when the next copper- 


full of boiling water is ready for uſe, 
lade jt over the goods by two or three 


hand-bowls at a time, which muſt run 


off at the cock by a very ſlender ſtream, 
and what runs off mult be again return- 


ed into the maſh-tub, till it runs exceed- 
ing fine: while this is doing have your 


copper Full boiling hot for the ſecond 


wort, twenty-one gallons of the firſt be- 


ing put into a tub, with four ounces of 
< hops 
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hops to preſerve it ſound for the ſecond 
wort have twenty-one gallons of water 
| boiling hot, which put over the goods 
in the ſame manner as the former was ; 
when half of it runs into the tub put it 
into the copper with half the firſt wort, 
ſtrain'd through the brewing-ſieve, which 
hinders the hops, which were put in to 
preſerve it, from mixing; then when it 
begins to boil put in a pound of hops in 
a canvas bag; boil them in it very briſkly 
for half an hour: then withdraw the 
hops, and continue the boiling of the 
wort by itſelf, until it breaks into rag- 
ged particles; when it is ſufficiently boil- 
ed, then put it into the cooling-tubs, and 
put the remainder of the firſt and ſe- 
cond wort together, and boil them with 
the ſame quantity of freſh hops, and in 
the ſame manner as the former. 
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An improved method of brewing 
4 hogshead of fine PALE ALE. 


4 — — 


$6 
WAR 


Boi. a quantity of water ſufficient | 
for twelve buſhels of malt; put two 
pails 
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pails of cold into the maſh-tub, and 


immediately pour the boiling water on 
it; then pour in the malt, half a buſhel 


at a time, keeping it ſtirred until it is 
well ſoaked, then cover it cloſely with 
malt or bran, and let it ſtand two hours 


and an half, or three hours; then when 
the maſh 1s fallen in the middle, fill it 


to a level with boiling water, Which 


muſt ſtand half an hour; then run it 


off in a ſmall ſtream, and return it on 


the goods by a pailful at a time, as 
faſt as you can: do this for half an 
hour, and then ceaſe, and let it ſtand 
half an hour longer (if in winter) then 


rub four pounds of hops into the kieve, 


for the wort to run off; but obſerve, do 


not draw it off too near, before you put 


over more boiling liquor from the cop- 
per, which do, till you have as much 


ale-wort as you require; which, with 


your hops, muſt be boiled until the 


liquor breaks or curdles; then diſcharge 
it into coolers; which work when cold, 


{ having firſt taken out the hops) and mix 
. 2 A. 
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a little yeaſt, not quite a day old, with 
2 parcel of it, and put it into the reſt 
then let it work twelve or fourteen hours, 
and then ſtrain it into the barrel, ſtill 
keeping it filled up, and leave it brimful 
at laſt: when its fermenting is finiſhed, 
paſte brown paper over the bung-hole 
tor a fortnight, which, admitting a little 
air, will aſſiſt and contribute to its fine- 
ing; and laſtly, bung it up for good. 
This ale will be perfect! ly fine for draw- 
ing, in a month or five weeks, 


To brew FAMILY ALE. 


Pur into your copper as much good 
water as will, after allowing for the 
waſte of boiling, and the ſoaking of the 
malt, afford a hogſhead of wort; make 
the fire briſk under 1t to expedite its 
heating, and throw into it a table ſpoon- 
ful of ſalt: when a ſight ſcum appears 
on the top, take it off carefully, and 
cover the ſurface of the liquor with three 
or four quarts of bran; let this cover 
remain 
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remain on until the water is ready to 
| boil, then ſcum it off alſo, and the l. 
quor will be enough: draw half of it 
off into the maſh- tub, and let it ſtand 
till the ſteam is gone, and you can looks 
Into it when clear; take fix buſhels of 
amber malt, and one buſhel and an half 
of high dried brown, and pour in all 
the malt gradually, except half a bu- 
ſhel, and have it ſtirred while the malt 
is pouring in by a ſecond perſon, to pre- 
vent its balling; then cover it with the 
half buſhel you reſerved, and let it ſtand 
two hours, covered carefully up with 
cloths, and keeping the ſpace between 
the maſh-tub and outer veſſel filled 
with hot water, as it cools. _ 


Wren it has continued two hours, 
rub three pounds of hops, and put them 
in a canvas bag, which put into your 
receiver, and let the wort drain on it, 
from the maſh-tub, in a ſmall gooſe- 
- quill-ſtream ; while this is doing, make 
the water in the copper very hot, and 
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then run it off upon the grains, when 
the firit wort 1s run into the receiver; 
ſo that when one maſhing is put into 
the receiver, the ſecond quantity of 


water will be in the tub; let this ſtand 
two hours as the firſt did, keeping up 


a regular heat, and keeping it covered; 


ſtir them well when they are firſt put 
in, and once at the end of the firſt half 
hour; all this while the firſt wort will 


ſtand upon the hops; and when the 
two hours are expired, drain the ſecond 


wort from the maſh-tub, and mix it 


with the firſt, in the receiver; then let 
both worts continue in the receiver an 
hour or ſeventy minutes, when a coarſe 


ſediment will fall to the bottom, the 


reſt muſt be taken nicely from it, and 


put into the copper, along with the 


hops in the bag; boil them about twen- 
ty minutes, and then run them into the 


upper cooler, where, after it has remain- 
ed an hour, run it into the lower, ob- 


ſerving to extract it carefully from the 
ſediment, 
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ſediment, and let it ſtand until 
quite cold. 

Tuxx draw it off into the working 
tun, {till leaving the ſettlement behind, 
and the clear wort will now be inproper 
order for working, By letting it ſettle 
in this manner, the ale will reap a great 
advantage as it will be almoſt as clear 
as den beer. 

WEN the wort is thus got into tlie 
tun, work it in the general manner; a 
quart of yeaſt will be ſufficient, if *tis 
very good, and in the choice of it be 
ſcrupulouſly nice: mix it firſt with fome 
of the liquor in a bowl, and then with 
the whole; then cover up the tun: 
when done working draw it clear from 
the working tun, into the caſk, leaving 
its ſediment behind: and when the 
working is intirely finiſhed, bung it cloſe, 
and in a very little time it will be fit to 
tap: this you will find, when it is fit 
for uſe, to be a fine, wholſome, and 
pretty-flavoured beverage. 
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To make PORTER, 


Or very high-dried brown malt, get 


eight buſhels ; obſerve, that in grinding, 
the grains have only been cracked; then 


fill your copper with a hogſhead of fine 


| ſoit water, or rather more, as you muſt 


allow ſome for waſte ; cover this with a 
ſurface of malt to confine the ſpirit ; 


and when it has once boiled, damp your 


fire, and run off one third part into the 


maſh-tub, where it muſt remain until 
it is cool, and muſt be conſiderably 
cooler than what the uſual method of 
brewing other worts requires: when 
cool, the malt muſt be poured on lei- 
ſurely, keeping it ſtirred until it is all 
in; and when it 1s ſo, it ſhould be 


worked well for half an hour, but in 


working it mind not to bruiſe the malt: 


in the mean time, keep the liquor in 
the copper ſomething warmer than the 


liquor uſually made uſe of in common 
maſhing ; and when the malt has been 


maſhed half an hour, let as much more 
water 
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water 1n as will about diminiſh half the 
firſt quantity of water : ſtir all well to- 
gether, and cover it with the malt, which 
was reſerved for that purpoſe ; and then 


cover the veſſel ſo as that its heat may 


be fully preſerved, and thus let it ſtand 
upwards of two hours and a quarter; 
then put four pounds of bruiſed hops 


in your canvas bag, and throw them 


into the receiver, and on them let the 
wort drain of in a fine ſtream ; while 
running, make the water in the copper 


very hot, and run it on the grains, when 


the other is nearly drawn off; then ſtir 


them well about, and cloſely cover the 


maſh: tub, letting them ſtand two hours; 
then run it upon the firſt wort, and con- 
tinue the hops in it, and ſo let them 


ſtand until quite cold; then, in a veſſel 
placed a little above the bottom of the 
receiver, draw off the whole immedi- 
ately ; but leave its ſediment behind : 


put the wort into your copper, and the 
hops with it; boil them about twenty- 


five minutes or half an hour; then 
| 2:5 e Arann 
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drain off the wort into the cooler, and 
let it ſtand till you can bear your hand 
in it; then drain it again from the ſedi- 
ment or grounds, into the under cooler, 
there let it continue till 'tis only milk- 
warm, and then get ready for working: 
and firſt, in a little of the wort put 
three pints of good yeaſt, work it awhile, 
and then throw it into the tun: on this 
let the wort out of the cooler run gra- 
dually, ſo as to blend with it, and leave 
its ſediment or grounds behind. When 
this is performed, cover it cloſely, and 
there will be ſeen to riſe by degrees a 
fine mantling head, which will continue 
to thicken until it riſes in little curls: 
when it is perfectly fermented, it will 
arrive to this heighth of its fermentation, 
in about thirty-ſix or forty hours; and 
again that time have your caſk ready, 
and caſk it when its head falls, leaving 
its ſettlement in the tun, and ſave a 
ſmall quantity to fill up what it waſtes 
in working. ny 
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AFTER. it has fermented its full time 
in the barrel, put a ſmall quantity of 


diffolved iſinglaſs into the caſk, and 
about three pints of elder berries ; the 


veſſel muſt have a vent-hole left open 


for two days after theſe are put in; 
when it muſt be ſtopped up intirely, 
and it will be fine and fit for tapping in 
fifteen or ſixteen days; it will be then 
.Clear, pleaſant, and well coloured, and 
have a good body, and all the taſte and 
flavor of Jun 


| C H AP. V. 


Diretions how to brew good SMALL- BEER, 


| GET two buſhels of amber malt, aid 


half a buſhel of brown; lay it in a 


cool place for twenty or five and twenty 


hours : then pur into the copper, better 


than half a hogſhead of water; put into 


the copper a handful of hops and a little 
ſalt: ſift a little malt over it to keep in 


the ſteam; and when it boils put it into 


the 
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the maſh-tub, and let it ſtand until it is 
much cooler than other worts are uſually 
let to be; when pour in your malt, all 
except about a peck, which you muſt 
reſerve, and ſtir it carefully without 
breaking the malt: then ſift on the re- 


ſerved malt, and cover it up, letting it 
ſtand upwards of two hours; then tie up 


in a bag a pound and a half of well 


rubbed hops, and put them into the re- 


ceiver; then run the wort in a thin 


ſtream upon them; and while tlus maſh 
is ſtanding, heat the ſame quantity of 


water, but rather hotter than the firſt ; 


and when the maſh-tub is drained of its 
firſt contents, put it in, and let it ſtand 


two hours; when mix it with the reſt in in 
the receiver. 


Por the liquor into the copper with 


the hops, after the grains have been well 
drained, where it muſt boil above half 
an hour; and then manage the working 
as you uſually do: when tapped, you 
wall have much better and finer palated 
beer, 
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beer, than *tis poſſible to make from the 


remains of other worts. 


K 0 brew 1 TABLE-BEER without boiling 
the wort. 


Pur better than half a hogſhead of 
beer into the copper, and boil in it what 
quantity of hops you think proper; run 
one third part of the liquor on a buſhel 
and an half of malt; which maſh; and 


after it has ſtood an hour drain it into 


coolers ; then put the ſame quantity of 
water on the grains as you did at firſt, 


and treat it in the ſame manner; and 
then a third, managing it as before: you 
will by purſuing this method have half 
a hogſhead of good ſmall-beer. Note, 


your quantity of hops ſhould be about 
fix ounces, but rather leſs in winter. 


CHAP, 
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CHAP. VI. 
« General Inftrufions for brewing the 
fineſt and ſtrongeſt BEER. 


F1V E quarters of g good malt are ſuffi- 
cient for brewing three hogſheads: let 


it be quite free from any other mixture 
or duſt; and particularly obſerve that it 
is ſound, fine, and tender; and that it 
has been ſo carefully ground, that its 
grains are no more than fairly broke; 


when you have got this quantity of 
pure malt, lay it in a cool place, where 


it is ſheltered from any accidental incle- 
mency of the weather; and let it lie 
there twenty hours, when it will be fit 
for uſe. 


CHAP. 
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CHAP. VI. 


B E Patel nice in the choice of 
your water; chooſe ſuch only as will 


agree with the quality of your malt, 


and that perfectly pure: when *tis in 
the copper, throw in about a quarter of 
a pound of hops, and a full ounce of 
common ſalt; and when it warms, ſift 
through a ſieve as much malt over it as 
will cover it and confine the ſteam; this 
done, raiſe your fire and bring it to ſim- 


mer, but don't let it boil: your maſh- 


tub placed in a larger one, being ready 
fixed, drain the liquor off into it with 
the cover of malt on it, and let it con- 


tinue till you can ſee your face in it; 


when you can, pour in the malt gradu- 


ally, ſtirring it well while it 1s running 


in; and after it is all in, that the malt 
may be well mixed, then fill the ſpace 


between 
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between the two tubs with water of the 
ſame heat as that in the maſh-tub was 
when firſt put in; and as it cools draw 
it off, and ſupply its place with more 
boiling water, fo as to keep the whole to 
the heat it had at firſt: and every time 
you repleniſh the cavity with hot water, 
_ gently ſtir the malt that 1s in the maſh- 
tub. Cn | Os 
Exkr the malt in the maſh-tub, in 
this manner, two hours; and in that 
interim, have the ſame quantity of li- 
quor as at firſt in the copper, which muſt 
be juſt ready (that is ſimmering) having 
been prepared with the head of malt, or 
covering, as the former. 
Brok you draw off your firſt wort, 
have your hops prepared for ſoaking in 
it as it runs off, the quantity of hops 
muſt be eighteen pounds, ſix to each 
hogſhead, therefore while the firſt hog- 
ſhead continues in the maſh-tub, ſprin- 
kle one fix pounds of hops with ſalt, 
and rub them, then tie them in your 
canvas bag, and throw them into the 
receiver, 
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receiver, which muſt be placeed under 
the maſh-tub, then run the wort in a 
gooſe-quill-ſtream on the hops. = 

WHEN the wort has ſo far run out of 


the maſh-tub, that the malt looks dry- 


iſh, lade ſome of the hot water out of 
the copper into the maſh-tub, ſtirring at 
the ſame time the malt well about; by 
putting this ſupply of water leiſurely on 


the malt, while the firſt wort runs off, 


by the time it has all run into the re- 


ceiver, the ſecond copper-full, will be 
in the maſh-tub, with the hops ſteeping 
in it; and the copper being now empty, 
lade the wort and hops into it, and 
bring them to boil briſkly immediately : 


let it boil exactly a quarter of an hour, 


and then draw it off into coolers; and 


tet the copper be filled with the laſt water. 
Prepare this in the ſame manner as 
the two firſt, and while the ſecond cop- 


per is maſhing, ſtir it gently about; 


ſupply the ſpaces between the tubs 


with hot water, as before directed; and 
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uſt treat it in the ſame manner as the 


firſt; but note, this maſhing muſt laſt 


an hour and three quarters. Againſt 
that time expires haye ready another fix 
pounds of freſh hops, prepared as be- 


fore; then put the bag into the receiver, 


and let the ſecond wort out in a very 
fine ſtream into it, on the hops; and 


manage this exactly as before; when 
the malt looks ſomewhat dry, let in a 
freſh ſupply of hot liquor, as you did 


on the former; but obſerve, that as the 


grains have already loſt good part of 


their ſtrength, and being to undergo a 
laſt maſhing, the heat of this water 
| muſt exceed the heat of the former 
waters. 


STop the cock of the mach tu when 


a hogſhead of the ſecond wort has run | 


out, and directly replace it with the 


water that remains in the copper, and 


put your ſecond wort and Hops into the 
Copper. 


Cover this laſt moth with a ſurface 


of malt: you muſt, for this purpoſe, 


at 


— 
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at firſt reſerve out of your whole quan- 
tity of malt one buſhel and an half, 
viz. half a buſhel to cover each hogs- 


head of water, one head to be on each 


in the copper, and the ſame when in 
the maſh-tub; the quantity neceſſary to 
be put on the liquor, when, in the copper, 


15 juſt what will keep in the ſteam. 
THE maſh-tub being now filled with 


the laſt copper of liquor, cap it with 
the laſt of the malt, kept for that uſe, 
then let it ſtand; and while this maſh is 
ſtanding, take care to keep the ſpace 
between the two tubs ſuppled with % 
hot water as you did at firſc; for which 
_ purpoſe you mult have a Fettle or Hall 
copper of water ready hated, o ano- 
ther fire, the brewing copper being 


now taken up with the jecond wort, un 
der which brizhten the fire, and let it 


boil half an hour preciſely, and then 
run it into coolers. 


Tuxkk remains now but one maſhing, 


which is in the tub; for which prepare 


the 
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the former quantity, ſix pounds, of freſh 


hops, but add no ſalt; when tied in the 
bag put them into the receiver, on which 


let the wort run 1n a larger ſtream than 


before; and when it is all run off, boil 
it as you did the laſt, and put It into your 
Coolers. 


CHAP. VIII. 


Directions for COOLING and WORKING, 


THE different worts being mixed and 


made one quantity, you will find it 


has the true balſamic fine flavor and 
ſalutary bitter of the hops, totally free 


from any of their earthy unwholſome 


particles: : and if the directions above 


given have been carefully obſerved, the 
grains, or malt, have alſo emitted the 


whole of their fine ſpirituous quality; 
for which reaſon no ſmall- beer can be 


made from this brewing. 
By putting the hops into the receiver, 


you ablolutely prevent the beer's ever 


foxing : 
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foxing: and by their being thus ſoaked 
by degrees, you extract their virtues 
more freely, and both wort and hops 


boil their due time; for when the wort 


boils too much, it becomes too thick to 
ferment perfectly, its ſediment never 


ſettles as it ſhould do, and it is impoſſi- 
ble ever to make it fine pure drink. 
Wen the whole of the three worts 5 


has ſtood two full hours in the upper 
cooler, draw it off leiſurely into the 

under one, leaving its ſediment behind; 
then let the whole ſtand until it is quite 


cold : but if the weather be ſharp and 


chilly, let there be a ſmall remain of 
heat in the wort, and then ſlowly run it 
into the working-tun, leaving its ſettle- 


ment in the cooler. 


Wnkx the wort is all got into the tun, 
prepare your yeaſt ; and be particularly 
careful that what you have is extremely 


good: mix it with ſome of the liquor 


at firſt, in a large bowl; and for doing 
this, you muſt mind to fave a {mall 


Rory 


— 
= ——ũ——— 2 eter er ret) 2 — A FS 
* y 4 — 
— | — — 
— EL CUR l — — 


N 
» 
A 
. 
A. 
. 
5 
N. 
9 
| 
t 
A; 
4 


46 The CounTRy-BReweR's Afiftant. 


quantity of the wort while it is running 


into. the working tun; preſerve as much 


of this as will mix up with your yeaſt, 


and ſome ready to allay the too high fer- 


mentation of your beer, if it ſhould ſo 
happen : then when your quantity of 
yeaſt and ſome of the wort is mixed 


gradually in the bow], pour it gently 


into the body of wort, covering it at 
the ſame time cloſely, and looking at it 


every now and then, to ſee if it ferments 
properly; which muſt begin gently, and 
increaſe gradually; the fine flowery head 
| that will riſe on the wort, will, by de- 


grees, aſſume the appearance of a yel- 
lowiſh white cruſt ; and when it is unco- 


vered, a ſharp penetrating ſmell will 
proceed from it; this will moſt proba- 


bly continue for three days and three 
nights; at the expiration of which time 
it will ceaſe, and then the drink 1 is ready 
for caſking. 


CHAP. 
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CHAP. IK. 
The 2 method of CASKING BEER. 


EF. the wort out of the tun, when 
the falling of its head declares the 
_ fermentation to be decreaſing ; let none 

but the pure tranſparentwo rt off, leave- 

ing its ſettlement behind in the tun. 


_ Haves your caſks, which you intend 
for holding your beer, well made, and 
their materials very good; oak is the 


moſt proper : and their inſides ſhould be — 


ſo true and ſmooth, that no foulneſs 
can find a lodgement. Painted caſks 
are by much the beſt: for the paint 
| ſtops up their pores intirely, through ; 
which the ſpirit of the liquor (if not 


thus prevented) may find a paſſage; 


and obſerve, that new caſks will not do 

for this beverage : they muſt have been 

uſed before and well cleanſed, and quite 
free 
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free from any ſmell of their laſt contents, 


or any other ſtench whatſoever. 

_ Waex the drink is caſking, reſerve 
ſome of it to fill up the caſks as they 
work over, This 18 c certainly the beſt. 
and moſt cleanly method of filling them 


up; and I would have you always avoid 
returning into the caſk what it has work- 
edover; as in fact it prejudices the beer, 


eſpecially this fine kind, very much. 
Is filling up your caſks, draw your 
liquor leiſurely from the working-tun, 
ſo as not to diſturb or raiſe from the 


bottom the ſettlement it has made: fill 
your caſk top- full; and as the drawing 
off will put the whole body of wort in 


motion, the working will commence 
again; ſuffer it therefore to work out of 
the bung- holes, replacing what is waſted 


vuwith ſome of your reſerved, unfermented 
wort; convey this ſupply into the caſk 
through a tin funnel, with a ſpout to it, 
that will reach into the beer below the 
| bupg-hole at leaſt four inches; pour it 
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in very gradually, without giving the 
leaſt diſturbance to the drink, or pro- 
longing its fermentation by ſo doing: 
this muſt be repeated when neceſſary, 
with the ſame care, until they have 
done working; when they have, ſtop _ 
the caſks cloſely, and let them ſtand 

undiſturbed till the next year; that is, 
if the beer is brewed in March or October, 


it muſt remain quiet until the enſuing 


ſpring, when it will be perfectly fine. 
The winter will greatly aſſiſt its fineing : 
but when the ſpring ſeaſon firſt ſets in, 
a new fermentation will begin and con- 
tinue to the end of the ſummer. Pre- 
paratory to this, when you firſt perceive 

that the fermentation 1s beginning, leave 
the vent-hole open, and ſo let it remain 
until this laſt fermentation ſubſides. 
You muſt be careful to obſerve when 
this fermentation begins; for if the caſk 
has no opening, by the vent-hole's being 
kept peg'd down, it is more than pro- 
bable, that the force of the fermentation 
will burſt the kk. 
| 2 ; WHEN 
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Wren this fermentation ceaſes, which 


it generally does about Michaelmas, you 
may fately conclude, that the drink 1s 
ſufficiently and compleatly fermented, 
and that it has obtained a fine mellowiſh 
taſte; neither the flavor of the hop or 
malt will be predominant, but both per- 
fectly incorporated and mixed with one 


another; all that it may want now is, 
that neceſſary inviting clearneſs, which 
recommends all malt liquors that have 


attained to it; to procure this, ſtopping 
it up now, and letting it ſtand all the 


winter, will effect it: but this can be 
more immediately, and as effectually 


produced by uſing that innocent ingre- 
dient, iſinglaſs; the beſt way of making 
uſe of it is thus: draw off a gallon of 
the beer, and put in it two ounces of 
well-beat iſinglaſs, and when it is per- 


fectly diſſolved, ſtrain the ſolution thro? 


a canvas cloth; then take the bung 
carefully out of each caſk, and pour 
this in: then lightly lay the bung over 
the hole; and when the motion of the 


liquor has ſubſided, ſtop it down; and 
when 
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| when you have faſtened the bung down, 


leave a {mall opening at the vent-hole: a 
and when it has ſtood three weeks or a 
month, it will be compleatly clear and 


fit for uſe. 


Ir you deſign to bottle any of this. 


beer, by the time you have uſed two 


thirds of it by draught, the reſt will be 5 


in a fine condition for bottling , or if 


you intend the whole to be bole off) 
the beſt time for bottling will be in 


October: and to give it full perfection, 
let it ſtand a year in the bottles; ſo that 


it may be two years old, reckoning from 


the time it was brewed till you begin to 


drink it. 


SOME perſons, who brew this moſt 


excellent and wholſome beer, allow only 
ten or eleven buſhels to the hogſhead ; 
and others allow twenty buſhels : where- 


as this receipt directs the uſing of about 
thirteen buſhels to each hogſhead ; but 
as to the degree of ſtrength it ſhould 
have, it is quite diſcretionary : and the 
brewer may either make it potent or 
moderate, as he pleaſes, . 
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PAR x the SECOND: 
O R, T HE 


Engliſh Vintner's InsTRUCTOR, 


Containing 
GENERAL INSTRUCTIONS 
For making = 


EN G LIS H WINES: 


Exemplified 
In a ſole Number of Original choice Receipts 


for producing Wines 1 the following Bri- 1 


tiſb Fruits, Herbs, and Flowers; 


Grapes, j Cherries, Apricots, Co ſlips, 

Raſpberries, | Gooſeberries, | Elder Berries, | Gilliflowers, 
Mulberries, | Quinces, Birch, Strawberrics, 
Currants, | Damfins,: I Sage, 


To which are added, 


| Two N receipts for making Orance 
and PALERMO Wines. 


With] nſtructions for making (after the moſt improved Method } 


Mean, CypkR, and METHEGLIN, 
The celebrated J 1% and Green Uſquebaughs, 


The admired Brunſwick Mum (taken from the Re- 


cord in the Town-houſe at Brunſwick,) 


And, The genuine Receipt for making Dr. 
* s juſtly- famous Cordial . ater. 


Black berries. 


_By JEREMIAH THOMPSON. 


5 D O N: 
Printed for Is AAC FIN, at No. 14, in Pater-naſter Row, 
| MoccLxlx. 
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CHAPTER I. 


Containing inſtructions how to make an 
excellent GRAPE WiNEg. -- 


0 U R grapes 8 been 


ing the ſtones, which you 


tremely diſagreeable, tie a hair-cloth 
over the faucet of your tap, and let 


the juice which runs off freely, out; 
then put the maſhed grapes into the 


preſs, until you have ſqueezed out all 


their liquor; then get a well ſeaſoned 
new 


well bruiſed without break- 


muſt be careful not to do, 
as their innate bitterneſs will be ex- 
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new caſk, which has been fumigated 
with brimſtone; when it is thoroughly 
dry, and the ſulphurous ſcent gone, pour 
in your juice through a ſieve; and let it 
ſtand with the bung- hole lightly ſtop- 
ped, to ferment and refine: let it re- 
main ſo ten days; then gradually draw 
It off into another well-ſeaſoned caſk, 
leaving the dregs in the firſt ; then ſtop 


the caſk lightly as you did before, and 
ſo leave it until its fermentation is over; 
which you will eaſily perceive by the 


coolneſs and pleaſantneſs of its flavor. 


By this method you may make a very 


pretty flavored white-wine, from our 
native white grapes, and a good claret 
from the red ones; Braſil wood, boiled 


in a ſmall quantity of the juice of the 


latter, and carefully ſtrained into the 
caſk, will greatly contribute to heighten 


its colour, if it needs it. 


To make RASPBERRY WINE. 


Bzxvisz your raſpberries and ſtrain 


them through a woolen cloth into a jar; 


0 
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to their juice, add a pound of the fineſt 
loaf ſugar; mix them very well toge- 
ther, and cover the mouth of the jar 


cloſely ; when it has ſtood five or fix 
days, drain it as clearly from its ſedi- 
ment as you poſſibly can; and to one 


quart of the ra.pberry juice add three 


pints of fine flavored, genuine white- 
wine; then put the whole into bottles, 


well corked : and it will be fit for ule 
in a fortnight. 


' MoLerany WIV. 


Wu er the mulberries are of a fine, 


ſhining black, gather them in a dry, 


ſunny day; ſpread them on a clean 
cloth on the floor, for twenty-four 


hours; for every gallon of mulberry 
Juice, boil a gallon of water, and in ic 


ſome bruiſed cinnamon ; ſcum the water 
very well: and put to each gallon fix 
ounces of treble-refined loaf” ſugar, 
finely beaten ; ſcum the water when off 
the fire, and let it ſettle: then put in 
D 3 the 
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the mulberry-Juice and to every gallon 
of the mixture, a pint of good, neat 
Raheniſn wine; let them purge in the firſt 
caſk, ſix days: then draw the wine off 

into another, and keep it cool for uſe, 


CuRRAN T WINE. 


SATHR your currants full ripe, ſtrip 


them and bruife them in a mortar: and 
to every gallon of the pulp, put two 
quarts of water, firſt boiled and cold: 
then let it ſtand two hours in a tub to 
ferment : then run it through a ſieve 
made of hair, but don't force it through 
with your hand; let it run gradually 


and freely ; and to every gallon of this 


liquor, put two pounds and an half of 
white ſugar : ſtir it well, and put it in 


your veſſel, and to every ſix gallons put 
a quart of good brandy ; let it ſtand ſix 


weeks and bottle it; when, if it is not 
very fine, decant it into other bottles, 


or at firſt draw it off into large bottles; 


and afterwards, to fine it, rack it off 
into imaller ONES. 


CHERRY 
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Pol! off the ſtalks of the cherries; 
and waſh them without breaking the 
ſtones; then preſs them hard through k 
hair-bag, and to every gallon of juice 
put two pounds of Gxpenny ſugar: 
Note, the veſſel muſt be full; and let it 
work as long as it makes a noiſe in the 
veſſel; then cover it up cloſely for five 
weeks: and when it is fine, bottle it, 
and put a lump of ſugar into each 
bottle; but if it makes them fly when it 
is corked up, open them for a moment, 
and cork them again: it will be fit PT 
uſe in quarter of a year. 


GOOSEBERRY Was. 


GATHER your gooſeberries in dry 


weather, when they are half ripe; pick, 


and bruiſe them in a tub, with a wood- 
en mallet or other ſuch like inſtrument, 
for no metal one is proper: then take 


about the quantity of a peck of the 
E br uiſed 
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_ bruiſed gooſeberries: put them into a 
cloth made of horſe hair, and preſs 
them as much as poſſible, without 
breaking the ſeeds : repeat this, till all 
your gooſeberries are preſſed, and ad- 
ding it as done, to the firſt preſſed 


juice; then to every gallon, put three 


pounds of the beſt powder ſugar; ſtir 
this together until the ſugar is diſolved, 


and then put it in a veſſel or caſk, 


which muſt be quite filled with it; if 
the veſſel holds about ten or twelve 


gallons, it muſt ſtand three weeks; or 


if it contains twenty gallons, it muſt 
ſtand five weeks to ſettle in a cool 


place; then drain off the wine from the 


lees: and after you have cleanſed the 
veſſel from the lees, return the clear li- 


quor again into it; let it ſtand four 


months, that is when the caſk contains 
but about ten gallons, or five months 
| when it holds twenty gallons, and then 
bottle it off: the wine, if it is truly pre- 
pared according to the above directions, 


will 


— —— — —˙ * \ — 
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will! improve every year, and laſt ſeveral 
years. 


Quince WINE. 


GaTHEer your quinces when they are 
dry, and wipe them very clean with a 


coarſe cloth; then grate them with a 


coarle grater or a raſp, as near the core 


as you can, but grate in none of the core 
nor the hard part of them; then drain 
your grated quinces into an earthen pot; 


and to each gallon of liquor put two 


pounds of fine loaf ſugar, and ſtir it 


until your ſugar is diſolved; then cover 


it cloſe, and let it ſtand twenty-four 
hours, by which time it will be fit for 
bottling : but obſerve, when you are 


bottling, not to let any of the ſediment 


go into the bottles: this will keep good 


a year: but be careful that your quin- 
ces are very ripe when you gather them 


for chis ue. - 5 


| Dams Wane. 


Hav provided four gallons of 


water, put to every gallon, four pounds 
of 
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of raiſins, and half a peck of dam- 
fins, in a veſſel without a head; which 
being covered, let them ſteep a week, 
ſtirring them twice every day, and let 
them ſtand as long without ſtirring; 
then draw off your wine, and colour it 
with the infuſed juice of damſins ſweet- 
ned with ſugar; and turn it into a wine- 
veſſel for a fortnight, in order to fine it, 
and afterwards bottle it. 


Apricot Wins 


You muſt to every quart of water, 
put a pound and a half of apricots, 
that are not over ripe; let them firſt be 
wiped clean, and cut in flices; boil 
theſe till the liquor is ſtrong of the apri- 
cot flavor; then ſtrain the liquor thro” a 
ſieve, and put to every quart five ounces 
of white ſugar ; boil it again, and ſcum 
it as 1t riſes, and when there 1s no more 
ſcum, pour it into an earthen Jar: the 
day following bottle it, putting into 
every bottle a lump of loaf ſugar, as 
large as a imall nutmeg; this will pre- 
ſently 


Ins TRV „ 
ſently be fit for drinking; and is a very 
pleaſant liquor, but will not keep long. 


EDER Wins, red or white. 


Garuzx the elder-berries ripe and 


dry, pick them and bruiſe them with 
your hands, and ſtrain them; then ſet 
the liquor by in glazed earthen veſſels 
for twelve hours to ſettle; then put to 
every pint of juice a pint and a half of 

water; and to every gallon of this mix- 
ture, put three pounds of Li/bon ſugar : 
ſet this in a kettle over the fire, and 
| when it is ready to boil, clarify it with 
the whites of four or five eggs; then 
let it boil an hour; and when it is al- 
moſt cold, work it with ſome ftrong ale 
yeaſt, and then tun it; filling up the 
_ veſſel from time to time with the ſame 
liquor ſaved on purpoſe, as it falls by 
working. In a month's time, if the 
veſſel holds about eight gallons, it will 
be fine and fit to bottle, and after bot- 


ting will be fit to drink in two months: 


but remember, that all liquors muſt be 
5 fine 


MIT Fins G22 cv" 
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fine before they are bottled, or elſe they 
will grow ſharp and ferment in the bot- 
tles, and never be good for any thing. 
N. B. To every gallon of this wine, 
add a pint of ſtrong mountain 
wine: and it will be very ſtrong 
and pleaſant, and will keep for 
ſeveral years. 


Bixch WIV. 1 


Tux ſeaſon for procuring the liquor 
from the birch trees is in the beginning 
of March, while the ſap is riſing, and 
before the leaves ſhoot out; for when 
the ſap is become forward, and the 
leaves begin to appear, the juice, by 


being long digeſted in the bark, grows 


thick and coloured: which was before 
thin and clear. 5 


Tart method of procuring the j juice, | 


1s by boring holes in the body of the 
tree, and putting in faucets: which 


muſt be made of the branches of elder, 


the pith being taken out: you may, 


OY = without 
Note, this is an approved receipt. 
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without hurting the tree, tap it in ſeve- 
ral places: and by that means ſave, from 
a number of trees, ſeveral gallons every 
day. e „ 

Ir you do not uſe it immediacy, 
which is the beſt way, then, in order 
to preſerve it in a good condition for 
brewing, and that it may not turn ſour, 


till you have got the quantity you want, 


the bottles into which it dripped from 
the faucets muſt be directly well ſtop- 
Ped, and the caſks waxed or roſined. 
Wurm making it, to every gallon of 
birch juice put a quart of honey ; ſtir 
them well together ; put in a few cloves, 
and ſome lemon-rind, and let it boil for 
near an hour; ſcum it well continually 
as it riſes, and then put it by until it is 
cool: then put in two or three ſpoon- 
fuls of new ale yeaſt, to ſet it a work- 
ing; and when the yeaſt begins to ſettle, 
put it into a runlet that will juſt hold it, 
and let it ſtand fix weeks or longer, and 
then bottle it: it will be fit to drink in 
a month, and it will keep good two. 
years, ; 
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years. you have a mind to uſe ſugar 
inſtead 0! ey, put in two pounds to 
a gailon or 1nore, if you mean to keep 
118 it long. This wine is not only very _ 
A wholſor 20, but is very pleaſant, and is 
. a very rich cordial, good in curing 
conſumptions, the phthyſic, ſpleen, 158 
all ſuch internal diſorders as accompany 
the ſcone in the bladder. A late. cele- 
Brad 1 Dr. Needham, aſſured 
e that he had oiten cured the ſcurvy 
Walk he] Juice of birch, boiled with ho- 
T4. Dey and WIe; it 18 alſo good O abate 
8 heat i in a fever. 


1:48 : SAGE WINE. 
: _— An excellent receipt for making it. 


Boll twenty-ſix quarts of ſpring wa- 
ter, one quarter of an hour; and when 
it has cooled to blood warm, put twenty- 
five pounds of Malaga raiſins, picked, 
rubbed, and ſhred into it, with half a 
buſhel of red ſage, ſhred, and a mug of 
ale yeaſt ; ſtir all well together, and let 
it ſtand 1 in a tub, covered warm, ſix or 
ſeven 
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8 en days, ſtirring it once a day; then 
ſtrain it off, and put it in a runlet: let 
it work three or four days, ſtop it up, 
and when it has ſtood ſix or ſeven days, 
put in a quart or two of Malaga wine; 
and when 1 it is fine, bottle it. 


Comte WIE. 

— Taxs ſix gallons of water, twelve 
pounds of ſugar, four whites of eggs; 
beat the eggs very well, and put them 
Into the water and ſugar ; then put it on 
the fire, and let it boi! three quarters of 
an hour, ſcumming it all the time it 
boils; when it is cold, take a peck of 
picked cowſlps, bruiſe them a little, 
and put them in; then make a good 
brown toaſt, and ſpread it on both fides 
with good ale yealt, and throw it in with 
the cowſlips; let it ſtand two or three 
days to work; and the night before you 
ſtrain it off, put in two lemons, a quart 
of Rheniſh wine, and ſix ounces of ſy- 
rup of citrons : then cover it cloſe, and 
the next day ſtrain it off through a pro- 

per 
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per ſtrainer, ſqueezing the cowſlips as 
hard as poſſible ; then ſtrain it through 


a flannel bag, and put it in your veſſel: | 
when it has done working, ſtop it cloſe j 


for a fortnight or three weeks, then 
bottle 1 it off. 


| 
GILLIITLOWER WINE. I 
£ 


To three gallons of water, put fix 
pounds of the beſt powder-ſugar : boil 
the ſugar and water together for the 
ſpace of half an hour, and keep ſcum- 
1 i ming it as the ſcum riſes: let it ſtand 
1 to cool, and beat up three ounces of 
ay the ſyrup of Betony, with a large ſpoon- 
ful of ale yeaſt: put it in the liquor, 
and brew it well together; then having 
a peck of gilliflowers cut from the 
ſtalks, put them into the liquor, and 
let them infuſe and work together three 
days, covered cloſely with a cloth: 
\'F then ſtrain it and put it into a caſk, 
..Þ and let it ſettle for three or four weeks; 

| then bottle it. 
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To make PALERMO WINE. 
Tak to every quart of water, a 
pound of Malaga raiſins : rub and cut 


the raiſins ſmall, and put them to the 


water, and let them ſtand ten days, 
ſtirring it once or twice every day; you 
muſt boil the water an hour before you 


put it to the raiſins, and let it ſtand to 
cool; at ten days end ſtrain off your 


liquor, and put a little yeaſt to it; and 


at three days end, put it in the veſſe] 


with one ſprig of dried wormwood ; let 


it be cloſe ſtopped, and when it has 
| ſtood three months, bottle it off, 


To make ORance Wine. 
Pur twelve pounds of fine ſugar, 


and the whites of eight eggs, well beaten, 


into fix gallons of ſpring water: let it 
boy an hour, ſcumming it all the time, 


then take it off; and when it is pretty 


cool, put in the juice of fifty Seville 


| ne and ſix poonfuls of good ale 


yealt, 
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yeaſt, and let it ſtand two days; then 


put it into your veſſel, with two quarts 
of Rhemiſh wine, and the juice of 
twelve lemons : you muſt let the lemon 


Juice and wine, and two pounds of fine 
ſugar, ftand cloſe covered ten or twelve 


hours before you put it into the veſſel to 
your orange wine; and ſcum off the 


feeds before you put it in. The lemon 


: peels muſt be put in with the oranges, 


and half the rinds muſt be put into the 
veſſel; it mult ſtand ten or twelve days 


before it is fit to bottle. 


To make STRawperry WINE. 


Is the proper ſeaſon, take what 


quantity you pleaſe of theſe berries : 


have boiling as much water as you want, 


and ſweeten it to your palate, with ho- 
ney or fine loaf ſugar: when you have 
boiled both together, and ſcummed it 
clean, put in your ſtrawberry juice, and 


let it ſimmer awhile, until you think it 


is incorporated fully with the water, 
then take it off; let it cool, and care- 


fully 


— {SO . 


InsTRU CTOR. 71 


R fully ſcum it again, and put it in a run- 
1 let or glazed jar, to ferment and ſettle; 
; ; and when it has done ſo, put to every 
gallon half a pint of Malaga wine: then 
> draw it off PUE clear, and bottle it for 
: ; uſe, 

| 


BLAcK BERRY WINE 


Is made exactly in the ſame manner. 


The Brunſwick Receipt for — 
Mon, as it is recorded in the 
 town-houſe of Brunſwick. 


Takx ſixty-three gallons of water, 
that has been boiled to the conſump- 
tion of a third part; brew it according 
to art, with ſeven buſhels of wheat 
malt, one buſhel of oatmeal, and one 
buſhel of ground ' beans; when it is 
tunned, let not the hogſhead be too full 
at firſt: and as ſoon as it begins to 
work, put into it of the inner rind of 
fir three pounds; one pound of the 
tops of fir and birch, carduus benedictus, 
i three 
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three handfuls ; flowers of roſa ſolis, a 
| handful or two; burnet, betony, mar- 
joram, avens, pennyroyal, wild thyme, 
of each a handful and a half; of elder- 
flowers, two handfuls or more: feeds of 
cardamum bruiſed, three Ounces z bar- 
berries bruiſed, one ounce; put the 
herbs and ſeeds into the veſſel, when the 
liquor has wrought awhile ; and after 
they are added, let the liquor work over 
the veſlel as little as may be; fill it up 
at laſt: and put into the hogſhead ten 
new-laid eggs, not broke or cracked ; 
then ſtop it up cloſe, and drink it at 
the end of two years. 


To make MEAb. 

To thirteen gallons of water, put 
thirty pounds of honey; boil and ſcum 
it well; then take roſemary, thyme, 
bay leaves and ſweet briar, one handful 
all together; boil it an hour, then put it 
into a tub, with two or three handfuls 
of ground malt; ſtir it till 'tis but blood 
Warm, then ſtrain it thro a cloth, and 

| put 


LHNITRKUCTOR: 7523 


put it into a tub again; cut a toaſt 
round a quartern loaf, and ſpread it 


over with good yeaſt, and put it into 
your tub, and when the liquor is quite 


over with the yeaſt, put it up in your 
veſſel; then take cloves, mace, nut- 


megs, an ounce and an half, of ſliced 
ginger an ounce, bruiſe the ſpice and 


tie it all up in a rag, and hang it in the 


veſſel; and then ſtop it up for uſe: 


this is a moſt excellent receipt. 


1 0 make CyDER. 


Have apples fo thoroughly ripe 
that they will eaſily fall by ſhaking the 
tree; the apples proper are pippins, 


 pome-waters, harveys, or other apples 


of a watery juice; either grind or pound 


them and ſqueeze them in a hair-bag, 
or preſs; and when ſtrained, put the 
juice up into a well ſeaſoned caſk, 


the caſk muſt be firſt ſeaſoned with a 


rag dipped in brimſtone, tied to the end 


of a ſtick, and put burning into the 
E ” bung 
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bung-hole of the. caſk, and when the 


{moak is gone, waſh it with a little warm 


liquor, that has run thro? a ſecond ſtrain- 
ing, of the mure or huſk of the apples. 
Por into the caſk, when the cyder 1s 


in, a bit of paſte made of flour, tied up 


in a thin rag; let it ſtand for a week, 


and then Ara it off from the lees, into ; 


another ſeaſoned caſk. 


_ Some adviſe to put three or FRY 


pounds of raiſins into a hogſhead, and 


two pounds of ſugar to make it work 
che better; but this is as you pleaſe, it 
is not always needful, and you may do 


io, w WHEN you think it is neceſſary. 


25 * Marurclix. = 


Takt live honey, which naturally 


runs from the combs, (that from ſwarms 
of the ſame year is beſt) and put fo 
much of it into clear ſpring water, as 

both together will make above twenty 
gallons; being made ſo ſtrong with the 


honey, when thoroughly diſſolved, that 


al 


* 
KS. 
A 
18 
* 


e 


INSTRUCTOR. 75 
an egg will not ſink to the bottom, but 


will 1wim up and down in it; then boil 
this liquor in a copper veſſel (or if you 


have not that a braſs one may ſerve) for 


about an hour or more, and by that 


| time the egg will ſwim above the li- 


guor about the breadth of a crown- 


piece; then let it cool; the next morn- 


ing you may barrel it up, putting in an 
ounce of cinnamon, of cloves and mace 


each an ounce and a quarter, all groſs- 


ly pounded; for if it be beat fine, it 


will always float in the metheglin, and 


make it foul, and if the ſpices are put 


in while it is hot, they will loſe their 


2 put in a {nal ſpoonful of yeaſt 
at the bung-hole to augment its work- 
ing, but it muſt not be left to ſtand too 


_ tool at firſt, for that would hinder its 
fermentation : as ſoon as it has done 


working it mult be ſtopped up cloſe, 


and let ſtand for a month, and then 


boiled off; and if tlien ſet into a refri- 


geratory, it will be a moſt pleaſant, 


E22 + vinous 
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vinous liquor; and the older it is, the 


better it will be. 
You may judge of its Arength by 


the floating of the egg, and it may be 


made ſtronger or ſmaller at pleaſure, by 
adding more honey or more water ; and 


the more it is boiled, the more pleaſant 


and more durable it will be. 


IT 1s not neceſſary to ſcum the me- 
theglin while it is boiling, for the ſcum 
being left behind will help its fermen- 


tation, and afterwards render it the 


clearer, it being commonly believed that 


it unites again. 


To make the celebrated Iriſh 
UsquEBAUGH. | 5 


TEE to every gallon of French bran- 


dy one ounce of liquorice ſliced, one 


ounce of ſweet-fennel ſeed, one ounce 
of anniſeeds, one pound of raiſins of 
the ſun, ſplit and ſtoned, a quarter of 


a pound of figs ſplit, two drachms of 
coriander ſeeds ; let cheſe infuſe about 


eight 


In irie ron. %% 
| eight or nine days, and pour the liquor 
| clear off, then add half an ounce of ſaf- 
fron, encloſed in a bag for a day or 
two, and when that is out, put in a 
drachm of muſk; if when this compoſi- 
1 tion is made it ſeems to be too high a 
$ cordial for the ſtomach, put to it more 
3 brandy, till you reduce it to the temper 
, you like. This is the ſame receipt king 
| William had when he was in Ireland. 
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| To make green USQUEBAUGH. 


Pur to every gallon of French brandy 
one ounce of anniſeeds, and an ounce of 
ſweet-fennel ſeeds; two drachms of co- 
tiander ſeeds ; let theſe infuſe nine days, 

then take one drachm of the ſpirit of 
ſaffron diſtilled from ſpirits of wine; 
mix with the reſt: infuſe during this 
time, ſome liquorice ſliced in ſpirits, 
| one pound of raiſins of the ſun, and fil- 
| ter it; put then a quart of pure white 
1 wine to a gallon of this liquor, and 
when all is mixed together, take the 
B Je 
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Juice of ſpinach boiled, ſufficient to co- 


lour it, but do not put the ſpinach juice 
into the liquor until it is quite cold; to 


this put one pound of white ſugar- can- 
dy, fincly powdered, to a val of li- 


quor. 


To make Dr. Stephens” s 29 


famous war ER. * 


Takt of wild camonule, - n 


wild marjoram, mint, pellitory of the 


wall, thyme and roſes, roſemary and 


ſage, each two handfuls, anniſeeds, 


fennel ſeeds, cinnamon, galangal, gin- 
ger, grains of paradiſe, and nutmeg, of 
_ each ſix drachms: bruiſe all theſe ingre- 


cients, and put them into two gallons 


of canary or claret; let them infuſe for 


twenty-four. hours, and then diftil them 


off gently, the firſt and ſecond runnings 
each by it {elf : broken leaf gold was 


originally put into this. The virtues 


and goodneſs of this inimitable water 
are ſo well known, that it is needleſs to 
expatiate on them. r 


* This is the original receipt. 
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H E. Sein inſtructions 
are very neceſſary to be 
obſerved by the diſtiller, 

| in making up, and draw- 

ing of all diſtilled goods. 

And firſt, when the till is charged, 
for every three gallons of ſpirits, throw 
into the ſtill along with the goods, five 
ounces of bay ſalt: this cleanſes the 
goods from their phlegmatic qualities, 

the ſpirits in their diſtillation, aſcend 
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with greater eaſe and quickneſs, and | 


experience has evinced that the goods i 
Lf alſo fine much better. 1 
| SECONDLY, When you make diſtilled I 
. goods, and perceive that two thirds o ß 
; the quantity of liquor, which the ſtill | 
| at firſt contained, is run off, frequently _ ; 
. try your goods in a phial or glaſs, fit 
5 for the purpoſe; and if on trial the bell | 
| | or proof inſtantly ſinks, and does not 1 
i continue on the ſurface of the goods, 4 
' you muſt then immediately remove that F 
j veſſel of goods away, and replace it by 1 


another empty veſſel for the reception 
of the faints: for if the faints are per- : 
mitted to mingle with the drawn-off | 
goods, they will be a conſiderably lon- 4 
ger time in fining down, and be infect- 
ed with a very diſagreeable flavour; 
but if on the contrary the faints are 
carefuly prevented from mixing with 
the goods, the liquor will in conſe- 
quence be finely flayoured, and clear as | 
e i 
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 ParTICULARLY avoid throwing any 


grains into the goods as they anſwer 


no other end than that very prejudicial 
one, namely, making the liquor feel 


very hot and fiery on the palate; it is 


in ſhort a very pernicious cuſtom, and 


is not in any degree advantageous to 
4 goods. 


Tumplv, when you have an imme- 
diate uſe for your diſtilled goods, and 
therefore want them ſpeedily fined down, 
take of crude allum finely powdered 
two drachms and an half to every four 
gallons of 'goods ; work it well about 
in the goods you want to be fine, the 
ſediment or fæces will directly ſink to 
the bottom, and the goods will almoſt 
inſtantly become tranſparently clear, 
and fit for uſe. 


FouRTHLY, when dulcifying your 
goods, be particularly careful, not to 


mix the diſſolved ſugar, which you have 


prepared for dulcifying, with the new 
diſtilled goods, until 1% 1s quite cold: 
1 for 
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for the heat of the dulcifying ſugar, if 


mixed when hot, would cauſe an exha- 


lation of ſome of the ſpirits, render the 


goods extremely foul, and very wand to 
be afterwards fined down. 


FirTHLy, as the making diſtilled pi. 
rits proof, is a very neceſſary piece of 
information for the young inexperienced 
diſtiller, I ſhall juſt give a few general 


inſtructions for that purpoſe, which if 
properly underſtood, and followed, will 


prove (on trial) to be very uſeful aſſi- 
ſtants to him in the week Pot of his 
We. ee, 


Wan all your goods are come off 5 
which you intend for double goods, Ob- 
ſerve the following directions, (viz.) 
ſuppoſe your ſtill is charged with three 


gallons of proof ſpirits; which three 
gallons will waſte at leaſt: one gallon, 
that is one third part in their diſtillation; 
this deficiency muſt be ſupplied with li- 


quor, and your dulcifying ſugar, until 


you make up your intended quantity. 


3 It - 
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Ir your goods are to be ſingle, you 


muſt make this material difference, be- 
tween them and double goods; always 
add one third and an half part of more 
liquor to make them ſingle; that is 
one gallon and an half of more liquor 


than the neceſſary quantity is for mak- 
ing double goods; ſo that by your fol- 


lowing theſe inſtructions, you may re- 


duce, or raiſe the ſtrength of your 
goods, to what degree of weaknels, or 


heighth you think proper, either for 
ſale, or Private conſumption. 


ArTER your fill has been charged - 
with goods for diſtillation, and properly 


luted, then kindle a coal fire (which is 
the beſt fuel) under the ſtill; wood is 
not ſo laſting, and is generally either too 
fiercely hot, or too cool; too weak a 
heat 1s prejudicial, and too ſtrong a one 
is extremely hazardous, and may prove 
fatal; therefore J have always made uſe 
of coal fuel, and carneſtly recommend 


it; increaſe. your fire by degrees, and 
when 
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when the head or covering of your till 


grows very warm, damp your fire by 
throwing ſome wet aſhes, which you 


muſt always be careful to have prepa- 


red beforehand, upon the hotteſt part of 


the fire; this muſt be done ſmartly, 


and the moment you turn the ſwan 
neck of your {till towards the ſtill : this 


mode of proceeding abates the exceſſive 
violence of the heat, which if neglected 


to be done, would draw the goods thro? 


the worm too haſtily, and cauſe them 
to run off very foul; but when the fire 
is thus ſeaſonably damped, the goods 
run off in a fine ſtraw-like ſtream : but 
be particularly mindful, not to raiſe or 


abate the heat of your fire while your 
ſtill is near coming to work ; this would 
inevitably cauſe it to run foul; and be 
very cautious in meddling with the fire, 
until two or three cans-ful of liquor, 


which will be about double the ſtrength. 


of your firſt goods, are come off from 
the ſtill; you may then with greater 


ſafety 


* 
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ſafety mend the fire, if neceſſary, and 


bring the goods down in ſomewhat of a 
larger ſtream, till you have drawn the 


remainder from the ſtill. 


Taz water or liquor in the worm- 


tub muſt be always kept very cool; this 
will greatly contribute to helping the 
22 and will make them ſettle ſoon- 


for if goods are permitted to run 


: of hot from the ſtill, their ſtrength is 
extracted by the hot liquor, they in 
_ conſequence become very unpalateable, 
and are with difficulty made fine. 


By infuſing the ingredients, from 


which your goods are to be produced, 


in ſpirits over night, it conſiderably me- 
liorates them: the ingredients muſt be 


covered with the ſpirits in which they 
are infuſed; and when you meaſure 


them, allow what they meaſure to, out 
of the quantity you intend to put in 
your ſtill; by acting thus, the quantity 
of ſpirits in which you infuſed your in- 
gredients, and what you put into your 

* e 
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ſtill, will be the exact quantity you de- 


ſign to put in. 
Brok your ingredients are infuſed 
in the ſpirits above mentioned, let them 


be bruiſed or ſliced, as they require: by 
doing ſo their virtues are the more freely 


extracted. 


Lr your cans, which are placed to 


receive your goods as it comes from the 


ſtill, be exactly filled up to the nails 


which mark the five gallon meaſure ; 


this is certainly the beſt ec of pre- 
ſerving the ſtrength and flavor of your 


goods; for by keeping an exact account 
of what goods you draw off and meaſure 


thus in the cans, you may immediately 
pour the liquor into the caſk or caſks 

in which it is intended to be kept; but 
before the goods are thus put up into 


the caſk, they muſt be made up to their 


ſeveral proportions; that is, according 


to the quality or nature of the goods 


you are nen up; which 18 e 


by 
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by adding as much Funn. wer or li- 
as effects the ſame. 


Wix you intend to dulcify 3 your 


goods, firſt weigh your quantity of ſu- 
gar; then diſſolve it in a can of liquor, 


or more if requiſite ; bruiſe the ſugar 
well, that it may diſſolve the more ſpee- 


dily ; then when the dulcifying is per- 


fectly cool, empty it into the body of 
your goods, and mix all well together 
according to the uſual method, by draw- 


ing off ſeveral cans of the goods at the 


cocks, and returning them in at r 


reſpective bung-holes. 
AFTER the goods have been caſked; 


leave the bung-holes of the caſks open, 


till the liquor is fine and fit for uſe: 
then bung the caſks, but not too hard; 
and leave a ſufficient vent-hole in a pro- 


per part of the caſk, ſlightly ſtopped up 


with a faucet or plug; ſo that you may 
conveniently give it vent when you want 


to draw off any of the liquor from the 
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Tux general method of dulcifying 


goods, is, with the cheapeſt brown ſu- 


gar; which gives the goods dulcified 
with it, a deep amber colour: but theſe 
liquors are moſtly for ſale, and dulcified 
with ſuch cheap coarſe ſugars, that the 


profits of the proprietors may be the 


larger; but for private uſe, I would 


adviſe the uſing of none but the fine 
' white ſugars : and though the expences 
of the diſtiller are thereby ſomething 


enhanced, yet the difference in the end 
is more than made up to him by the 


great difference in the colour and qua- 
lity of his goods, when dulcified with 


white ſugar, from thoſe that are dulci- 


| fied with the cheap, naſty brown: for 


none but perſons of bad judgments, and 


undiſtinguiſhing palates, can drink the 
goods that have been dulcified with the 
latter. e 


R E- 
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KECELIPT YL 
To make SURFEIT-WATER. 


T A K E. dragons, balm, Tt John's 

wort, carduus, rue, ſcordium, : 
mugwort, roſemary, mint, centaury, 
and marygold-flowers, of each two 
handfuls; of ſcorzonera, piony, butter- 
bur, and roots of angelica, each ſeven 
ounces; ginger, ſix drachms; red poppy 
flowers, three handfuls; of galingal, 
calamus aromaticus, carraway, and an- 
gelica ſeeds, each ten drachms; diſtil 
them with two pounds of fine ſugar in 
three gallons of proof ſpirits, and one 
gallon and an half of good water. 
THis water is extremely good in all 
chronical diſorders, and . di- 
— 
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= RECEIPT. H. 


= Another way of making ten gallons 
of SURFEIT-WATER. 


AKE galingal, calamus aromaticus, 
and the ſeeds of angelica and carra- 
way, of each four ounces; of the flow- 
ers of red poppies, ten handfuls ; of 
the roots of angelica, butter-bur, viper- 
grais, piony, each one pound and an 
half; of dragons, baum, St. John's 
wort, rue, carduus, mugwort, ſcor- 
dium, roſemary, centaury, mint, and 
marigold- flowers, each ſeven handfuls ; 
digeſt theſe for thirty hours in twelve 
| gallons of proof ſpirits, and water two 
4 gallons: then when the faints begin to 
| riſe, run off ten gallons, and "ery 
with fine ſugar. 


R E- 
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RECEIPT III. 


The beſt method of making ten gallons 


of red SURFEIT-WATER. 


cloves, three drachms ; of ginger, 


mace, and nutmegs, each three ounces; 


of cinnamon five ounces; cardamums 


and cubebs, of each four ounces ; of li- 
quorice ſliced, coriander, and carraway 


ſeeds, each ten ounces ; raiſins ſtoned, 
five pounds ; add theſe to the following 
liquor: in eleven gallons of proof ſpirits 


digeſt with a gentle heat for three days, 


two buſhels of the flowers of red pop- 


pies, till the ſpirits have extracted all the 


colour out of the flowers; then drain 


the liquor from the flowers; in which 


digeſt for three days the other above- 
named ingredients; then preſs out the 


liquor; to which add five quarts of roſe 
water; and ſtrain it leiſurely into our 


veſſel e a flannel bag for uſe. 
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RECEIPT IV. 
MiNT-WATER. 


AK E one gallon of water, two 
gallons and an half of proof ſpirits: 


in which diſtil, according to art, two 


handfuls of mint, with one pound _ 
an half of fine ſugar, 


RECEIPT *. 


The celebrated Hoffman s . 
for making MinT-waTER. 


A K E two gallons of water, and 
ten gallons of proof ſpirits, and 
| thirteen pounds and an half of dry 


ſpear-mint leaves; of which draw off 
ten gallons by a moderate heat, and 


_ dulcify, if requiſite, with ſugar. 
Tus excellent water is recommended 


by the famous inventor as an efficacious 


5 remedy againſt cholicks, fan and | 


: vomi 8. 
ting 5 


mL 


9a 2:46:01 ra 


of fine ſugar. 
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RECEIPT VI. 
For making AQUa-MIRABILIS. 


TAKE of cardamums, cloves, and 
nutmegs each half an ounce; of 


galingal, calamus aromaticus, cubebs, 


and ginger, each one ounce and an half; 


of ſage, cowſlip-flowers, betony, baum, 


and mint, each an handful and an half: 
macerate and diſtil theſe ingredients in 


three gallons of proof ſpirits, water q. ſ. 


and dulcify with a pound and an half 


RECEIPT VI. 
For the ſame. 


TK K E one ounce and a quarter of 


cubebs; baum leaves one pound; 
cinnamon one pound and a quarter; ten 
ounces of the rind of lemon- peels: pour 
on theſe ingredients, when you have 
g e bruiſed 
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bruiſed them ſufficiently, eleven gallons 


of proof ſpirits, to which add one gal- 
lon of water : when you have done this, 


digeſt the whole thirty hours; then diſtil 


off, with a moderate briſk fire, ten gal- 
lons: which quantity dulcify with fine 
88 nd | 


V 
For the ſame. 7 4 


A K E of ginger, nutmeg, mace; 


galingal, cloves, cubebs and car- 


damums each one pound and three quar- 
ters; citron peel and cinnamon each 
three pounds and an half; and baum 
leaves one pound: pour on theſe ingre- 
dients when bruiſed, eleven gallons of 
proof ſpirits and one gallon of water ; 
then "digeſt, draw off, and dulcify as 
before. 
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RECEIPT IX. 
HUNGARY-WATER, 


OF florentine orrice- roots, take three 

ounces; of roſemary nine handfuls; 
of lavendar four handfuls; and ſalt two 
handfuls : diſtil theſe in a ſufficient 
quantity of water, and three gallons of 
proof ſpirits. : 


RE GEIL Xx: 


Another excellent recipe for making 
HunGarRy-WATER. 


TAKE fourteen pounds of the leaves, 
flowers, and tops of roſemary : di- 
geſt theſe in eleven and a half gallons 
of ſpirits and one gallon of water; diſtil 
off (with a gentle fire) ten gallons. 


K E. 
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RECEIPT XI 


To make Ernon Warn (an approved 
receipt.) 


ET fourteen pounds of figs, thirty 


' lemon-peels, ſufficient water for 
three gallons of proof ſpirits : diſtil and 


infuſe theſe until it is full proof; and 


dulcify it with three pounds of fine ſu- 
gar for uſe. 


RECEIPT XII.“ 
For the ſame. 


IGEST in one gallon of water, 


and ten gallons of proof ſpirits, the 
yellow rinds of four pounds of citron, 


for twenty-four hours, with a moderate 


heat : draw off ten gallons with a gentle 
fire; and dulcify it to your liking with 
fine white ſugar. 


* This is the original receipt. 
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RECEIPT XIII. 


or the ſame. 


N the ſame quantity of ſpirits and 


water as directed in the preceding re- 


ceipt, digeſt three quarters of a pound 
of bruiſed nutmegs; orange-peel two 


pounds, and three pounds of the dry, 


yellow, rinds of citron; then draw off 
and dulcify as before. 


R E C Ef p T XIV. 


CARRAWAY-WATER. 


TAKE three gallons of proof Piri, 


of water one gallon and an half; 


diſtil with twelve ounces of carraway 
ſeeds; and dulcify with one pound and 
an half of fine ſugar. 


F - R E- 
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RECEIPT XV. 
For the ſame.. 


D! G ES T in proof ſpirits twelve 

gallons, and water two gallons, 
three pounds of well-bruiſed carraway 
ſeeds; when the faints riſe, draw off ten 
gallons, and make up your goods with 
fair water; then dulcity to your palate 
and keep for uſe. 


RECEIPT XVI. 
To make CINNAMON-WATER: 


BRUISE the bark of four ounces « of 

caſſia-lignea, and the ſame quantity 
of cinnamon; infule theſe in three gal- 
lons of proof malt ſpirits all night: 
then diſtil with three pounds of fine ſu- 
gar, according to art. 
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REE EKIF T XVII. 
For making ſtrong CINNAMON-WATTR. | 


- DieEST in your ſtill for twenty-four 
hours, in ſeventeen gallons of fine 
rectified ſpirits and two gallons of water, 
with a gentle heat, eight pounds of the bett 
cinnamon bruiſed; then draw off with 
a briſk heat ſixteen gallons : and dul- 
city (if you chooſe it) with refined ſu- 
gar. 


RECEIPT xXVIII. 
ANGELICA-WATER. 


8 LICE half a pound of angelica 
roots; then bruife an ounce of car- 
raway ſeeds, and the ſame quantity of 
angelica feeds; macerate them all night 
in three gallons of proof ſpirits, and 
ſufficient water in your ſtill; then draw 
your goods clear from the faints, and 
Es 1 dulcify 
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dulcity with one pound and an half of 
fine ſugar, and make up your liquor 
carefully for uſe. This 1s a very good 


receipt for making angelica water. 


ounce; the ſame quantity of nutmegs; 


RECEIPT XIX. 


Compound AN ELICA- WATER. 


(3 E T the leſſer cardamum ſeed, pi- 


mento and ſaffron, of each half an 


of mace, galingals, cubebs, cloves, 
each three quarters of an ounce; cin- 


namon, one ounce; of angelica and 


{weet fennel ſeeds, each one pound and 


an half; of the dried leaves of baum 
and ſage, each one pound: bruife and 


ſlice the ſeeds and herbs, and infuſe all 


in twelve gallons of beſt proof ſpirits 


then draw off ten gallons with a briſk 


fire, and dulcify as uſual if you chuſe 
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err . 
IVhite CLOvE-WATER. 
AKE one ounce of pimento, two 
drachms of cloves: bruiſe them, 
and add fix drachms of cortex winte- 
rana; infuſe them all night in three 
gallons of proof ſpirits; then dravs off 


leiſurely from the goods; and dulcity 
with a pound and an ed of fine fagar. 


RECE1LPT-Xxt 


For the ſame. 


TAKE of pimento half a pound, 

and bruiſed cloves four pounds : 
digeſt theſe with a gentle heat ſixteen 
hours, in ſeventeen pallons of fine 
proof ſpirits; and then after it has di- 
geſted that time, draw off fourteen gal- 
lons for ule. 


F 3 ; Ih <= 
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RE IT 
/ | Red CLOVE-WATER- | 


TA K E an ounce and an half of f 
Jamaica pepper; ſix drachms of [| 
bruiſed cloves ; z macerate and diſtil in |} 
three gallons of proof ſpirits, qualified pl 
with a ſufficient quantity of water, till 
it is no more than proof, and edulcorate 
1 with treacle two pounds and an half; or 
1 brown ſugar, the ſame quantity; then ; 
| colour it like claret wine with fix pints i 
» of elder juice. 
W By following the above directions you 
|; + will have an excellent clove water, and 
i __ finely coloured. | 
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RECEIPT XXII. 


To diſtil ANISEED-WATER. | 


IE T three ounces of carraway ſeeds, 
ſix ounces of aniſeeds, ſpring water, 


one gallon; proof ſpirits, three gal- 
lons; infuſe them all night in your ſtill, 


and draw off your goods until proof, 
with a gentle fire; then dulcify with 


white fugar, and make up your goods. 


RECEIPT XXIV. 


For the ſame. 


TyISTIL in one gallon of water, and 

twelve and an half of proof ſpirits, 
two pounds of bruiſed Malta aniſeeds; 
then draw off ten gallons, with a mo- 
derate fire: dulcify with a ſufficient 
quantity of white ſugar, and keep for 
ule, 
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of molaſſes brandy : adding three grains 
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TAE Malta aniſceds are the fineſt and 
moſt in eſteem : and this laſt is the ge- 
nuine, original receipt for making this 
Water. | 


RECEIPT XXV. 


ORANGE-WATER. 


TAKE one pound of orange-peel, 

one gallon and half of river water, 

and three gallons of proof ſpirits; diſtil 

and dulcify with one pound and an half 
of ſugar for uſe. 


RECEIPT -XXVL 
RaTAFIA. 


F A K E of nuts two ounces and an 

half, of bitter almonds one pound 
and an half; bruiſe theſe ingredients 
fully, and infuſe them in three gallons 


of 
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of ambergreaſe, mixed with three pounds 
of Braſil ſugar; and after they have in- 


fuſed for eight days, ſtrain off for uſe. 


RECEIPT XXVII. 
To make the Ane red RATAFIA. 


T AKE of ſtrawberries and rafpber- 


ries three pounds each; of black 


cherries four pounds, black heart-cher- 
ries twenty-ſix pounds: bruiſe theſe dif- 
terent quantities of fruit after you have 
freed them from their ſtalks; then let 


them lie fourteen hours; then after you 
have preſſed out the juice, to every pint 


of it put a quarter of a pound of ſu- 
gar; ; when this is quite diſſolved, filter 
it; and add three quarts and a pint of 

proof ſpirits, the beſt you can procure ; 
then get of cloves two drachms, of 
mace one ounce, of cinnamon four 
ounces : bruiſe theſe ſpices well, and 
put them with two quarts of water and 
a gallon of proof ſpirits into an alem- 
F 5 bic, 
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bic, and draw off a gallon of liquor, 
procured from the ſpices, with a ſmart 
fire; and mix as much of this ſpice- 
Juice with the ratafia as you think will 


make it ſuitable to your palate : ſome 
add one fourth; but the quantity is diſ- 


_ cretionary, and ſhould be only as much 

as the perſon who makes it imagines 

will make it agreeable to his liking. 
RECEIPT XXVII. 


To make WORMWOOD-WATER. 


ARE of carraway-ſeeds, four ounces; 


one pound of wormwood ; then in- 


fuſe and diſtil in three gallons of proof 
ſpirits: and dulcify with one pound and 


an half of fine ſugar. 


R E- 
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RECETP TT XXIX. 


For the ſame. 


O F coriander-ſeeds take one count; > 


of the leſſer cardamum-ſeeds fix 
_ ounces ; and of dried wormwood leaves 


five pounds; digeſt in one gallon of 


water, and eleven gallons of proof ſpi- 


rits; and when the faints begin to riſe, 


with a gentle fire, draw off ten gallons ; 
you may dulcity, it or not, as you pleaſe. 

'Taris is the beſt receipt for making 
this excellent ſtomachic cordial ; whoſe 


carminitive virtues can never be ſuffici- 


ently praiſed ; on which account it is in 


- univerſal eſteem, and has a great demand 


for 1 it, 


R E. 
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= RECEIPT XXX. 


JUNIPER-WATER, or GENEVA. 


Ix — 
— 


＋ AK E water as much as you think 
is neceſſary, and three gallons of 
proof ſpirits: in which diſtil twelve 
ounces of juniper berries (which have 
been carefully preſerved) and dulcify 
with two pounds of ſugar for uſe. 
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Another way to make GENEVA. 


IN four gallons of water, and ten gal- 
lons of proof ſpirits, put three 
pounds of juniper-berries ; draw off by 
a gentle fire till the faints begin to riſe, 
and make up your goods to the required 
ſtrength with fair water, 


K E. 
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EECETPT: XXX. 
To make ROSA-SOLIS. 


TAKE of nutmegs, cinnamon, and 
dloves, an ounce each; one quar- 


ter of a pound of marigolds; three 
_ ounces of carraway-ſeeds; and roſa 
ſolis, cleanly picked, one pound and a 


half; proof ſpirits three gallons ; and 
two gallons of water: after you draw 


your ſpirits from the ſtill, infuſe four 


ounces of ſliced liquorice in a quart of 


hquor; one pound of ſtoned raiſins, 
and four ounces of red ſanders: infuſe 
theſe, on hot embers, till their virtues 


are fully extracted; then ſtrain, diſſolv- 


ing therein two pounds of beſt ſugar: 
and when it is cold, mix with your 


proof goods for uſe. 


4 
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RECEIPT XXXII. 
Rosa-$0L1s by digeſtion. 


TAKE coriander and carraway-ſeedsy 
cinnamon, cloves, mace and nut- 
megs, of each three ounces ; roſa- ſolis, 
nicely picked and cleanſed, three 
pounds; of calamus aromaticus, ze- 
doary, cardamums, and ginger, each 
one ounce; yellow ſanders and cubebs 
of each half an ounce; red roſe leaves 
dried, three handfuls: and red ſanders, 
three ounces; digeſt the whole ſix days 
in ten gallons of proof ſpirits, in a cloſe 
veſſel; then ſeparate your liquor, and 
dulcify it with fine white ſugar for we. 


R E- 
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RECEIPT XXXIV. 


NUTMEG-WATER. 


megs ; proof ſpirits three gallons, and 
water q. ſ. when diſtilled according to 


art, ſweeten with two pounds of loaf 


RECEIPT xxxv. 
For the ſame. 
D! GES T in ten gallons of proof 


mn ſpirits, and two gallons of water, 
for two days, one pound of bruiſed 


nutmegs ; then draw off ten gallons of 


liquor with a ſmart fire: and you may 
either dulcify it, or not; but if you 
chuſe it, dulcify with fine ſugar a ſuffi- 
cient, quantity, e 


K E- 


TAKE an ounce of orange- peel; 
and half a pound of bruiſed nut- 
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RE CE P-T.XXXVE 


ANTISCORBUTIC-WATER, 


TAKE of brook-lime, water-creſſes, 


and ſcurvy-graſs, each two large 


handfuls; fix ſliced lemons, briony- 


roots four pounds; aron-root two 


pounds; fix ounces of muſtard-ſeed ; 
one ounce of nutmegs, and two pounds 
of horſe-radiſh roots; digeſt theſe in 


two gallons of proof ſpirits, with a 
ſufficient quantity of water; then draw 
off your proof ſpirit leiſurely for ule, 


RECEIPT XXXVII. 


For the ſame. 


E T one pound and an half of | 


muſtard- ſeed; of briony-roots, and 
arp- pointed dock, fix pounds each; 


of centaury, germander, horehound, 
and pine-tops, each ſixteen handfuls; 


of 


E, 
01 + 
9 
$ 
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of brook-lime, ſea ſcurvy-graſs, garden 
ſcurvy-graſs, and the leaves of water- 
creſſes, each twenty handfuls: in ten 
gallons of proof ſpirits, and two gal- 
lons of water, digeſt theſe ingredients 

a reaſonable time; that is, till you 
think their virtues are extracted; and 
then draw off with a gentle fire. 


*RECE1TPT XXXVII 


To make CARDAMUM, 1 


TAKE of lemon- peel, coriander, 
carraway, and pimento-ſeeds, four 
ounces each; ſufficient water, and of 
proof ſpirits, three gallons; dulcify and. 
diſtil with two pounds of ſugar, 


R E. 
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RECEIPT XXXIX. 
For the ſame. 


NIGEST in ten gallons and an half 
of rectified proof ſpirits, and one 
gallon of water, two pounds and an 
half of the leſſer cardamum-leeds, 
huſked; then draw off ten gallons 
with a gentle heat, and dulcify to your 
palate. 


RECEIPT. XI. 
Gold CORDIAL-WATER. 


AK E of cloves half an ounce; of 
melilot- flowers two ounces ; figs 
four ounces; angelica roots one pound; 
raiſins half a pound; cinnamon and 
carraway-ſeeds of each two ounces; 
coriander-ſeeds and liquorice of each 
four ounces; then, after having ſliced 


and bruiſed your ingredients well, let 
them 
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them infuſe all night in three gallons of 


proof ſpirits, mixed with two gallons, 


or a gallon and a half of fair water; 
dulcify your goods, when drawn from 


the faints, with two pounds of fine ſu- 
gar, diſſolved firſt in a pint of roſe 


water; then add your proof liquor: 


colouring it with three drachms of ſaf- 
fron incloſed in a linnen bag: and as 
you ſqueeze the ſaffron- juice into the 


goods, put into them thirteen leaves of 
gold and make up for uſe. e 


RECEIPT XII. 


Epp EMI or PLAGUE-WATER, 


T A K E agrimony, rue, celadine, 
pimpernel, betony, centaury, ma- 


rigold- flowers, angelica with- roots, tor- 


mentil with- roots, carduus, balm, ſca- 
bius, mugwort, ſcordium, ſage, worm- 


wood, roſemary, and dragons, of each 
half a pound; of elecampane, liquorice, 
vedoary, and gentian, each four ounces z 
infuſe 


ie Ld DY8TILUCERY 


infuſe theſe ingredients, after they have 
been well ſliced and bruiſed, in three 
gallons of molaſſus-ſpirits; to which add 
two gallons of ſpring water: then difti} 
all, and dulcify with one pound of fine 
ſugar, or a pound and a half, which 
you pleaſe. 


REC EI PT Nin. 
SPIRIT of ALKERMES. 


Of bitter-almonds, take two ounces; 
of cinnamon, and orange-peet, each 
four ounces; roſemary, nuts, and le- 
mon-peel, of each two ounces ; water 
one gallon, of proof ſpirits one gallon 
and an half; then macerate and diſtil, 
adding a pound of the beſt refined ſu- 
gar, a pound of the juice of kermes, 
and a ſcruple of ambergreaſe, rubbed 
and mixed with the ſugar; let them di- 
geſt for ſome days; then filter it, and 
put to it half an ounce of the beſt gold 
leaves. I RET 
R E- 
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RECEIPT XIII. 


WALNUT-WATER. 


OF the fineſt and freſheſt green wal- 
nuts, take a peck ; after they have 
been bruiſed in a mortar, put them in a I 
pan with two quarts of French brandy, 1 
and a handful of bruiſed balm; there 
let them continue for three days cloſely ; 
covered up; then diſtil them in a cold a 
ſtill, and draw from thence exactly 
three quarts of liquid for uſe. 


RECEIPT XLIV. 
CyPRUS-WATER, 


DUT into a glaſs alembic, with two 
'. quarts of water, and a gallon of 
ſpirit of wine, half an ounce of the eſ- 
ſence of ambergreaſe ; draw oft in bal- 


neo mariæ, when the faints begin to 
riſe, | 


K E. 
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RECETP'T. XIV. 
SpIRIT of Scurvy-Grass. 


TAKE of horſe-radiſh roots fix 

pounds; and freſh plucked ſcurvey 
graſs, well bruiſed fixteen pounds; 
three pints of water, and ſpirit of wine, 
rectified one gallon; digeſt theſe to- 
gether two days; draw off, with a _—_ 
| fre two gallons. 


RE'CETF YT XEYL 
AROMATIC-CORDIAL. 


OF long pepper and ginger take one 
ounce each; of the leſſer cardamum 

ſeeds huſked; one ounce and an half; 

of cinnamon, three ounces: in a gallon 

and an half of proof ſpirits, digeſt the 

whole for two days;- and then draw off 

2 gallon with a gentle fire. 


RE 


_ 
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RECEIPT XLVIL 


SAFFRON-CORDIAL. 


O F cinnamon, and calamus aromati- 


cus, take one ounce each; of nut- 
megs and mace, two ounces each; and 
of the beſt Engliſh ſaffron half a pound; 
for three days digeſt theſe ingredients 


in ten quarts of proof ſpirits; and then 


with a gentle fire draw off two gallons. 


RECEIPT XLYIIL 
To make the celebrated Eau dz Luck. 
TAKE of the beſt rectiged ſpirit of 


wine, four pounds; of oil of am- 


ber one ounce ; put theſe into a bottle 


for five days to impregnate, ſhaking 
the veſſel which contains them often 


then for three days digeſt in this tinc- 
ture four ounces of the fineſt amber; 


and 
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and at the expiration of that time add 
to it ſixteen pounds of the ſtrongeſt ſpi- 
rit of fal ammomac, and eight pounds 
of rectified ſpirit of wine, and keep for 
uſe. 
Tris infily celebrated water is highly 
uſeful in all lowneſs of ſpirit, ae | 
tits &c. 


RECEIPT XLIX. 
Compound GENTI¹AN-WATER. 


1 NFU SE in ſix quarts of. proof 

ſpirits, and one quart of water, of 
the leaves and flowers of the leſſer cen- 
taury, eight ounces; of gentian root 
ſliced, three pounds ; and draw off till 5 


the faints begin to riſe, 
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RECEIPT L 
To make ROMAN-WATER. 


F bruiſed mace, take two drachms ; 

and the yellow peels of ſix citrons, 
two quarts of water, and a gallon of 
proof ſpirits; draw off until the faints 
begin to riſe, and dulcify with refined 
ſugar. 


RECELP TH. 
SPICE-WATER. 


AK E of bruiſed mace ſix drachms ; 
of bruiſed nutmegs and cloves three 
drachms each, andof cinnamon two oun- 
ces; digeſt theſe twenty-four hours, in two 
quarts "of ſpring water and a gallon of 


proof ſpirits: keeping the veſiel in 


which they are digeſting covered very 
cloſe ; then diſtil with a ſmart fire until 
: G the 


te: The Dis TI I E RT 
the faints begin to riſe, and dulcify 
with refined lugar. 


RECEIPT: in 
To make BERGAMOT-WATER, 


F AKE a gallon of proof ſpirits, 

two quarts of water, and the outer 
rind of three bergamots; in balneum 
marie draw off one gallon, which 


muſt be dulcified with refined ſugar. 


RECEIPT III. 
To make EAU SANS PAREILLE. 


IN a glaſs alembic, put a quart of 

water, and three quarts of fine proof 
ſpirit, and the outſide peels. of twelve 
citrons; diſtil this in balneum marie, 
then filter the liquor, and bottle it; 
you muſt ſtop your bottles very cloſe. 


RE- 
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R ECE ITF T IAV. 
PEPPER- MINT WATER. 


16 ES T in ten gallons and am 


half of proof ſpirits, and one gal- 


lon of water, fourteen pounds of dry 


pepper-mint leaves; then with a mode- 
rate heat draw off ten gallons, and dul- 


city it or not as you pleaſe. 


RECEIPT LV. 


LAVENDER-wWATER. 


D 16 ES T in rectiſied ſpirit of wine, 


and one gallon of water, fourteerr 
pounds of lavender flowers; then draw 
off ten gallons in balneum mariæ for 


We ulſe.. | 
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RECEEPTF- LVL 
PENNYROYAL-WATER, 


DIGEST in two gallons of water, 
and ten gallons of proof ſpirits, 
fifteen pounds of leaves of well-dried 


pennyroyal; then with a moderate heat, 
drav/ off ten gallons, 


RECE1TPT-LVIL 
To make compound PARSLEY-WATER, 


TAK E the ſeeds of parſley, fennel, 
and wild carrot, each ſeven ounces 

and an half; of elder-flowers, biting- ar- 
imart, and the tops of St. John's-wort, 
each ten ounces; of juniper berries, 
and herſe-radiſh roots, each fifteen 
cunces; and of parſley roots, one 
pound and a quarter; firſt ſlice and 
bruiſe theſe ingredients very well; and 
then for four days digeſt them in two 
gallons 
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gallons of water, and eleven gallons of 
ſpirit; after they have digeſted that 
time, draw off ten gallons for uſe. 


RECEIPT xvi - 


20 make the celebrated Eau 
D" ARQUEBUSADE. 


T AK E hyſſop, mint, mouſe-ear,. 
tobacco, yarrow, centaury, Pauls- 
betony, orpine, birth-wort, St. John's- 
wort, of each. two handfuls ; of fennel,. 
 worm-wood, vervain, agrimony, plan- 
tain, figwort, ſanicle, and leaves of be- 
tony, each four handfuls; of bugle, 

ſage, leaves of mugwort, flowers, leaves, 

and roots of comfrey, of each eight 
handfuls ; cut and then bruiſe theſe in- 
gredients very well; then get two gal- 
lons and an half of proof ſpirit, and 
three gallons of white wine; and pour 
it on them; then let the whole digeſt a 
week with a moderate heat, in a veſſel 

ſtopped very cloſe ; after which diſtil 

03 off 
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off with a gentle fire about five gallons 
for uſe. e 


RECEIPT LIX. 
To make JESSAMINE-WATER. 


DIGEST un a cloſe veſſel for two 
days, twelve ounces of ſpaniſh jeſſa- 
mine flowers; eſſence of bergamot eight 
drops, or you may put twelve drops; 
water two quarts; and the fineſt proof 
ſpirits, one gallon ; after the ingredients 
have digeſted their full time, draw off 
one gallon of liquor; and dulcify it to 
your palate, with refined ſugar. | 


R E- 
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RECETPT IX; 
To make GOUT-WATE R. 


TAK E two ounces of nutmegs; of 
cubebs and cardamums each half 
an ounce; of Cyprus orrice, and pelli- 
tory of Spain, each one ounce; roots of 
piony two ounces; of cinnamon and 
cloves, each one ounce; of myrrh four 
ounces; of ground pine, ſage, roſe- 
mary, marjoram, lavender, leaves of 
pennyroyal and flowers of camomile, of 
each eight ounces ; after you have cut 
and bruiſed theſe ingredients, digeſt 
them in eleven gallons of proof ſpirits, 
and two gallons of water, for four days; 
then draw off ten gallons, and dulcify 
it with fine lugar. 
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To make Montpelier CORDIAL-WATER. 


1 AK E of cloves and mace half an 
ounce each; fifty drops of the eſſence 


of bergamot, and the rinds of three 
bergamots; digeſt theſe two days in one 
gallon of proof ſpirits, and a quart of 
water; then draw off a Sallon, and 
GE to your —— 


RECEIPT Lx. 
To make compound BRIONY-WATER... 
TA K E. the r ind of | fr eſn or ange- peel, 5 


and lovage-ſeeds, of each half a 
pound; of the tops of ſavin and fea- 


therfew flowers, each four ounces; of 
rue and pennyroyal each two pounds; 
of wild valerian- root one pound; and 
briony-roots four pounds and an half; 
bruiſe theſe ingredients: and then infuſe 


them 
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them in two gallons of river-water, and 
eleven gallons of proof ſpirits: and 
draw off with a moderate heat ten 1 gal- 
lons. | 


RECEIPT LXIn. 
Compound Proxe- WATER. 


| hes of the tops of barony; mar- 

-- Joram; ſige - and rue, eich ür 
ounces ; of roſemary and lavender each 
nine ounces; of the flowers of lilly of 
the valley one pound and an half; piony 
ſeeds five ounces ; dittany ſix ounces; 
wild valerian nine ounces ; and of the 
roots of male piony twelve ounces : di- 
geſt theſe after you have bruiſed them, 
for four days, in ten gallons of proof 
ſpirits, and two gallons of water; and 
at the expiration of that time, draw off 
ten gallons for uſe, 


R E. 
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RECEIPT LXIV. 


To make compound CAMOMILE- FLOWER 
: WATER, 


TAKE of juniper-berries, and bay- 
berries, each five ounces ; {weet 
fennel, cummin, and anniſeeds, the ſame 
quantity of each; of the leaves of 
pennyroyal and wormwood each twenty 
handfuls; of camomile-flowers five 
pounds; and orange-peel ten. ounces ; | 
_ digeſt theſe in three gallons of water, 
and ten gallons of proof ſpirits, for 
three days; and then with a moderate oo 
heat draw off t ten gallons. 5 


9 
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RECEIPT LXV. 
To make IMPERIAL-WATER. 


OF damaſk and white roſes, take 
twelve handfuls each; of the leaves 
of thyme, mint and marjoram, eight 

handfuls each; of the tops of roſemary 
and lavender, each fifteen handfuls; of 
_ ginger, galingal, and zedoary, four 
ounces each; of calamus aromaticus, 
Florentine orrice and cypreſs-roots, each 
eight ounces; of cinnamon, cloves, 
and nutmegs, cach one pound; and of 
the dried peels of citrons two pounds 


| bruiſe and digeſt the whole in four gal-. 


lons of roſe water, and ten gallons of 


proof ſpirits, for two days ; and then 
draw off ten gallons for uſe. 

Tris is an excellent receipt for 
making this favourite water: and has 


been approved of by the beſt judges. 
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REC-E EPT -LXVL 


To make CEPHALIC-WATER, 
V 


; TAKE of cubebs and cardamums; 

each one ounce; galingals one 
ounce; nutmegs four ounces ; of rho- 
dium-wood and yellow ſanders, two 


ounces and an half each; of red roſes 
and cowſlips, ſix handfuls each; of 
French lavender four ounces and an 
half; of roſemary, ſage, marigolds, 
piony, betony, flowers of lavender, 
baum, marjoram, and the leaves of 


roſemary, of each three handfuls ; lillies | 


of the valley and lime-tree, the ſame 
quantity of each ; of male piony-root, 
twelve ounces; of valerian and ange- 
lica, four ounces and an half each; di- 


geſt theſe ingredients, when bruiſed, in 


two gallons of water, and twelve gal- 
lons of proof ſpirits, for ten days; 
then digeſt three pound of bruiſed cin- 
namon in it for two days: and then 

| with 
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with a briſk heat, draw off ten gallons ;, 


dulcity this to your taſte with fine ſu⸗ 


Sar. 
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Ts 9 make Barbados e ell 
„ CORDI AL. 


Of cloves take two drachms; cinna- 


mon three quarters of an ounce : 


+ and the rinds of ſix yellow-peeled ber- 


gamots; bruiſe theſe ingredients, and 


digeſt them in a gallon of rectified ſpi- 


rits, for ſeven days: when that time ex- 


pires, add a drachm of ſaffron, and let 
the whole digeſt ſeven days more; then 


in a quart of ſpring water, diſſolve two 


pounds of refined ſugar: add this ta 


the whole liquor; hen filter it and put 
up for uſe. 
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RECELTPF- LXVI 

To make E.av DE BravTE or 
B !xAuTY-wWATER. 
OF the tops of thyme and marjoram, 
take one pound each; water one 
quart, and proof ſpirits five quarts : 
draw off in balneum mane, and keep 
it cloſe corked for uſe. „ 


e NEIN. 

To make compound CAs TOR-waTER. 
TAKE of cloves and mace, each 
half an ounce; of cinnamon one 
ounce and an half; of roſemary and 
ſage, one ounce each; flowers of la- 
vender dried, two ounces; and of the 
beſt Ruſſia caſtor, eight ounces ; after 
_ theſe have been digeſted in two gallons 
of proof ſpirits, draw off, with a mo- 
derate heat, one gallon and an half for 
uſe. e | 


FINES 
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